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St A M A 7 O L 
RAW MAIZE OIL 


e 
OR 
Packed 2—4 Gal. Tins—per case. 


There’s no more economical Greaser on the Market 
to-day than AMAZOL RAW MAIZE OIL. Ane not 
only is it economical but it is pure, too, 


It is one of the Most Valuable Aids to Better 
Baking. 


NUTRO OIL 


Packed 2--4 Gal. Tins —per case. 


Lighter and Sweeter Baking is the natural result 
when you use Nutro Oil. fresh, Pure and Nutritious 
it is equal to the finest Olive Oil. 


Bulk Corn Flour 


Obtainable in 100 lb. Bags. 


Maize Syrup (Glucose 45°) 


The Great Bread Improver & Yeast Food 
Packed in Casks and Tins. 


MAIZE PRODUCTS & CO. Pty. Ltd. 


Footscray, Victoria. 376 Sussex Street, Sydney. 
Commercial Bank Chambers, King William St. Adelaide. 
Griffiths House, Queen Street, Brisbane. 
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For Quality 


KIMPTON’S 


FLOUR 


THE IDEAL FEOUR FOR 
BAKERS & PASTRYCOOKS 


Office 


W. S. KIMPTON & SONS 


Temple Court, 9th Floor 
422 Collins Street, Melbourne. 
Telephone : 3 LINES, Central 6377. 
Also at ST. ARNAUD Telephone: 18 


The attention of BAKERS and 
PASTRYCOOKS is invited to 


Peacock’s 
“Solpak Apple” 


which contains no liquid and is 
manufactured for the requirements 
of the Baking Trade. 


Supplies may be secured from 
HENRY BERRY & Co. Pty. Ltd. 
Collins Street, Melbourne. 
W. D. PEACOCK & CO. LTD. 


Princes Wharf, Hobart, Tasmania. 
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Best Walue 


in all 
Requirements 


for 


BAKERS and 
PASTRYCOOKS 


Is OBTAINABLE from 


Henry Berry & Co. Pty. Ltd., 


All Capitals in the Commonwealth 
and New Zealand. 


THE AUSTRALASIAN BAKERS’ MANUAL. 


Vie 


Brand 


MARGARINE 


MAKES 


LIGHT CAKES 
LIGH! FAS er 
_ EASILY 


Manufactured only by 


EK. A. CLARK, SONS & CO. 
Melbourne & Sydney 


Ask your Merchant for *Volo”’ 
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Bakers’, Pastrycooks’ 
and Chefs’ 


COATS, TROUSERS, 
CAPS & APRONS 


Obtainable from 


HENRY BERRY & CO. 


PROPRIETARY LIMITED 


Collins Street, Melbourne 
Kent Street, Sydney 
Franklin Street, Adelaide 
Adelaide Street, Brisbane 
Wellington Street, Perth 
Murray Street, Hobart 


Wellington, Auckland, Dunedin, Christchurch 


a 
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Bakers’ Ovens 


Semi-Seoteh, Vienna, Furnace, 
Continuous Hot Air. 


All olasses of Ovens Repaired at shortest notice either in 
Town or Country. 


Bakeries Built, Renovated, Altered, ete. 


The SCOTCHMAN.—Established 1880 


The above Oven was built by us at the Victorian Railways 
and ABC Cafe, Geelong. 


High and Low Pressure Hot Water installed any time. 
Plans and Specifications Prepared. 
Estimates given and Catalogues on application. 
Our Phone and Services are at your disposal. 


Write or Phone us today about that new Oven or Repairs. 


W. C. GRAY & SONS 


Ryan Street, East Brunswick 
Phone: Northcote 2098 
After 5 p.m. phone: Northcote 472 
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Electrical Refrigeration at its Best. 


Hn — Spoilage 
Refrigeration ae 
for storage of . 
paste, sponge | Entirely 

Eliminated. 


goods, cream, 


butter. ey a 
| Pt 


aS 


The Lipman Full-Automatic Refrigerator 


IS UNEQUALLED FOR PRODUCING. 
A DRY, CRISP COLD ATMOSPHERE. 


The machine can be adjusted to operate 
at any desired temperature—an efficient 


thermostat controlling the automatic 
Starting and stopping of the plant. 


SOLE AGENTS : 


HENRY BERRY & Co. Pty. Ltd. 
All State Capitals and New Zealand. 
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FOR BEST RESULTS 


Use 


Brunton’s Flour 


A FIRST-CLASS FLOUR 
FOR BREAD, PASTRY, 
and SCONES. 


MILLS at 
MELBOURNE and RUPANYUP, Victoria. 
SYDNEY and GUNNEDAH, New South Wales. 


THE. BAKERS 
FRIEND 


CRYSTALLIC 


Mantatactetca by 
Cain’s Confectionery Coy., 


Layton Street, Camperdown, Sydney. 


In colors Green, Red or Orange. Used extensively for decorating 
Cakes, Conf-ctionery, etc. Has the appearance and same effect, 
when so used, as Angelica and other Crystallized Fruits, but is 
very much lower in price & witnin the reach of every pastrycook. 


For Quotations and Quantities write te 


HENRY BEREY & 20 Pry, ira. 


Sydney, Melbourne, Adelaide, Brisbane, all States & New Zealand 
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‘Troughs Yeast Tubs 
Sieves Bread Tins 


Palette & Dough Knives 
Bun Trays Scrapers 
Thermometers Baskets 
Bread Hampers Dough Mixers 
Egg Whisks Dough Brakes 
Nut Graters 


AT 
Henry Berry & Co. Pty. Ltd. 


All State Capitals and New Zealand. 


BULK JAM (Specially manufactured) 
APPLE PULP (Nu-pack) 
CUT LEMON PEEL 


rOR FASTRYCOOKS’ 


REQUIREMENTS 


You cannot get better than 


Oakleaf Preserving 
Company’s (Stanmore) 


Only Choicest Fruits are used 
in all manufactures. 


Obtainable from 


HENRY BERRY & Co. Pty. Ltd. 
515-7-9 KENT STREET, SYDNEY, New South Wales 
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Install a **RARNES” Quality 
COMPUTING SCALE 


For Accuracy, Quick-Weighing and Easily Read 
Computing Values. 


Supplied in White Porcelain or Gold Enamel Finish. - 


Weighs to 24 Ibs. in 1 0z. Graduations. 
Computes Values from 3d. to 2’- per Ib., or 3d. to 3/- per Ib. 


Sole Agents 


Henry Berry & Co. Pty. Ltd. 
All State Capitals and New Zealand. 
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Pine OH) 
Skim VET] Ko Powder 


poe re CENT. SOLUBLE 
IN COLD WATER. 


Bulk for bulk it yields a larger quantity of baked stuff than 
does any other form of milk. 


There is no waste at the bottom of the tin. 


Keeps indefinitely in the dry state and never goes sour or 
rancid. 


It mixes perfectly with cold water. Can be mixed over- 
night, and allowed to stand. 


Will not ‘‘pinch’’ your pastry. 
Is ideal for Custard on Tarts, Vanilla Slices, etc. 
Makes excellent Vienna Bread. 


Sold by all Wholesalers. 
Always Ready. Always Fresh. 


ete mt 


Sole Agents : 


Western District Co-operative Produce 
& Ins. Co. Ltd., 49-57 King Street, Melbourne, 


Agents in Other States : 
N. S. WALES—Henry Berry & Co. Pty. Ltd., Sydney 
QUEENSLAND—Webster & Co. Ltd., Brisbane 
SOUTH AUSTRALIA—D. & J. Fowler Ltd., Adelaide 
W. AUSTRALIA—R. Holmes & Co. Ltd., Perth 
TASMANIA—F. W. Heritage & Co., Hobart, Launceston 
BROKEN HILL—Broken Hill Ice & Produce Coy. 
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Remington, 
Cash Register 


RECEIVED on ACCOUN 


Some of the Exclusive Features :— 
Larger price indicators. 4 
Centrally situated autographic strip. REMINGTON 
Indelibly PRINTED TOTAL of day’s business. Qaemnghe 
Indelibly PRINTED PROOF of re-set to zero. ) 


There is a model to suit every business. 


Arrange for a Demonstration. 


Sole Agents for Australasia & New Zealand 


HENRY BERRY & Co. Pty. Ltd. 


All State Capitals and New Zealand. 
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Telephones : 3175, 3176 Central. 


W. C. Thomas & Sons 


Proprietary Limited 


FLOUR MILLERS, 


Manufacturers of the Celebrated Brand 


Warracknabeal Flour 


Use it in any of the RECIPES herein and 
you will produce the BEST RESULTS. 


HEAD OFFICE : 


Yorkshire House, 20 Queen St., Melbourne 


a a 


Geo. McEwin & Son Ltd. 


Glen Ewin, South Australia 


Manufacturers of the famous 


GLEN EWIN JAMS 


and 


TOMATO SAUCE 


Beg to announce their 64th year of continuous 
manufacture. The same standard of high class 
quality has been maintained right through. 


Geo. MecEwin & Son Ltd. 
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PILOT Brand 


The Standard of Quality. 


MARGARINE 


THE CAKE GRADES cream lightly and ensure a 
moist, mellow cake. 


THE PASTRY GRADE is soft, but tough and waxy, 
giving the maximum lift and light flaky results. 


MARRICKVILLE MARGARINE LTD. 


SYDNEY : Edinburgh Road, Marrickville. 


’*Phone : L 2721 (3 lines) Telegraphic Address, ‘‘Margarine,” Marrickville. 


MELBOURNE : 388 Spencer Street, 


Phone : F 2158 & F 2159 Telegraphic Address, ‘“‘Margarine,” Melbourne. 
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Century Electric Motors 


Neng. 


They 
keep 


running 


All the High Grade Automatic and Domestic Machinery have 
CENTURY MOTORS attached when power is required. 


Whenever we Sell a Century Votor we make a Friend 
Over 8000 Running in Victoria. 


(R. & C.) THOMAS Bros. Pty . Ltd. 


201-203 WILLIAM STREET, CITY. 


“ECLIPSE” ROLLER 
FLOUR 


STRENGTH—COLOR—CONSISTENCY 
THE BAKERS’ CHOICE 


CONTAINS THE WHOLE OF THE SEMOLINA PROPERTIES. 


JOHN DARLING & SON 


44 King Street, Melbourne *"¢ = 89 Pitt Street, Sydney 
’Phone Cent. 9316 (4 lines) ’Phone B 6831 
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PASTRY COOKS 
MANUAL 


Be Ye Acsralain The Australasian 


BAk Eiks and | 
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A MODERN BOOK OF REFERENCE FOR 
BAKERS, PASTRUCOOKS, RESTAURATEURS, : 
CAFE PROPRIETORS & ALLIED TRADERS. 


019099 @ 0000819 B19 B 19 We Bie Gee Beo Gee 


: (COPYRIGHT). : 
i CSS ; 
Recipes and Methods by Frank B. Withers : 
? 11 years Technical Editor of 7he Australasian Baker. t 
: : 
Compiled by W. J. Trevena. ; 


e 
ct i i a i i lala aldiaaaas 


/t was with great pleasure that I perused 
a forward copy of the ‘Australasian Bakers’ 
and Fastrycooks’ Manual.” T feel sure that 
this book wtll be of considerable interest to the 
Trades for whom tt was written, more particu- 
larly as all the ingredients mentioned are 
obtainable anywhere in Australasia ; tn fact, 
wherever the English language ts spoken. In 
this respect, the “ Australasian Bakers’ and 
Pastrycooks’ Manual” differs from most other 
Trade Books [ have read. 


alll 


FOREWORD. | 
4 
: 


Fiaving been a Baker for over 50 years, [ 
am fully able to appreciate the information 
made avatlable, and recommend thts Book to 
all connected with the Trades referred to in the 
Title Page. 


I have known the two gentlemen, who are 
responsible for the production of this Text Book, 
for a long time, and feel sure that their efforts 
to produce a Trade Book that has been required 
for many vears will be much appreciated by my 
fellow tradesmen. 


[ wrsh the Book every success. 


Signed, 
THOMAS PASSFIELD, 


President Victorian Master Pastrycooks’ Association, 
Past President Melbourne and Suburban 
Master Bakers’ Association. 
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INTRODUCTION. 


This work has been produced in response to repeated 
demands for a volume containing recipes and instructions 
applicable to Australasian conditions. Every recipe is guaran- 
teed, and the instructions are the outcome of many years’ 
experience in the trade. The book is dependable throughout. 


Clearness has been aimed at, and, it is trusted, attained. 
In order to avoid repetition, a system of grouping has been 
adopted, and at the beginning of each section, full directions 
regarding the method are given. These are not repeated with 
every recipe, so the reader is requested, in each case, to turn 
to the detailed directions at the commencement of the section 
under which the goods are grouped. 


There are hundreds of varieties in use in the trade, some 
of these differing but little. If, for example, the full method 
of working were given with every style of sponge cake, a book 
would be required for that branch alone. 


It is claimed that in the following pages a comprehensive 
collection is presented that will prove of general service. That 
such will be the verdict is the hope of the writers. 


The notes on machinery are written in such a way that 
tradesmen without actual experience in machine bakehouses 
may understand fully and appreciate the recommendation of 
one with experience,extending over many years in the bakers’ 
supplies trade, and who has been for a considerable time con- 
nected with the construction, erection and operation of bakers’ 
and pastrycooks’ machinery, ete. 


Yours faithfully, 


FRANK B. WITHERS. 
W. J. TREVENA. 
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‘‘Mellowing’’ Margarine or Butter. 


A large quantity of cakes suffer injury by lack of thought 
on the part of workmen. If, for example, the butter or mar- 
garine is very hard in winter, and will not cream well, the 
batter pan is placed in a very hot place, with the result that 
the outside portion of the fat runs to oil. When beating is 
attempted, the harder section breaks into little lumps, and is 
prevented by the oily part from creaming properly, with the 
result that the cake is of poor texture. It is well to note that 
once butter or margarine has been melted right to oil, it is un- 
satisfactory for cake-making. 

The correct pian is to bring in a box of margarine or 
butter to a warm part of the bakery, hours before it is re- 
quired. It will then mellow right through. In hot weather, 
this, of course, is not necessary. 


When margarine is used for pastry in the winter, it is 


rather hard for rolling. If brought in overnight to a warmer iy 


al 


spot, it should be right when work time comes. Some bakers 


use cake margarine for pastry in the winter, this being a softer 
grade. 


If using margarine and butter together for cakes, remem- 
ber that the former is stiffer, and should be given some work- 


ing before the butter is taken in to be creamed. 


In winter, if the margarine is firm for cake work, warm e 
sugar is an assistance, but if HOT sugar is used, the margarine 
utter will oil, and will then be unsatisfactory. Should the — 
margarine, after mellowing, appear unduly stiff, add a propor- — 


os 


tion of oil as directed elsewhere, but lessen the margarine weight 
proportionately. 
Value of Scone Flour System. 


Some operators cling to the old style of weighing up the 
chemicals for each mixture. This system can be improved upon 
by adopting the principle of ‘‘Scone Flour’’ mixings. 


Suppose, for example, a recipe states 8lbs. flour, 4ozs. cream 


Q 
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of tartar, 20zs. bi-carbonate of soda. This would be replaced 
by 8lbs. of scone flour, which is precisely the same thing. Or, 
again, if a mixing was 8lbs. flour, 2ozs. cream of tartar, loz. 
soda, this would be altered to 4lbs. plain flour, 4lbs. scone flour, 
as the latter contains 40z. cream of tartar and joz. soda to 
each pound. The reader is advised to alter his other recipe 
book to that system, as the advantages are :—Less liability of 
error, for many mixings have been spoiled by leaving out a little 
lot of soda or cream of tartar, more probability of accuracy, 
as ordinary bakery scales are not suitable for weighing small 
lots; saving of time at the period of mixing, for there is flour 
only to weigh, and not three varieties of ingredients. 


As scone flour is made up in spare time, there is less like- 
lihood of error through rushing to the oven, or forgetfulness 
through hurry. As it is made up in bulk, the chemicals are 
weighed in pound, instead of ounce, lots, and there is greater 
accuracy. 


Sundry Points. 

As this book is written for country, as well as city, opera- 
tors, eggs are given by number or weight, and not by measure. 
Where pulped eggs are used, it is a simple matter to work the 
recipes down to the measure basis, 12 ordinary eggs making a 
pint, and 10 1lb. 


Fruit should be cleaned in spare time, and tins got ready 
for work. Once actual making is entered upon, there should 
be no delay in respect to the items mentioned. 


Should the flour be on the strong side, mix in a proportion 
of cornflour for slab cake work. Try the effect of one pound 
in eight, and check results, altering as required. 

Dried or powdered milk is equal to fresh for cake work, 
and far preferable to condensed, as the sugar in the latter alters 
the proportions if a quantity is used. Mix according to in- 
structions given by the manufacturers. It can be sifted in 
with the flour, and the ultimate mixing accomplished with water, 
but pre-blending of milk powder and water is preferable. 

Oil is a great moistener for cakes, and in winter especially, 
can be used with advantage under the flour batter system. Half 
the fat can be cut out, and a little less than that of oil sub- 
stituted. Start beating the margarine, when that is soft, dribble 
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Aerate Your Goods 


THE 


ANTELOPE 


WAY. 
The Finest Aerating Material. 


MR. FRANK WITHERS WRITES :— 


In many cases, the substitute is an improvement. Do not 
allow prejudice to imperil development. Follow the apostolic 
injunction to ‘‘Try all things, and hold fast that which is 
good.’’ 


e 


THE F:NEST AERATING CREAM 
MATERIA “ POWDER 


The Standardized British Article 
that has stood the ‘“Test of Time.” 


OBTAINABLE FROM ALL BAKERS’ 
SUPPLY HOUSES. 
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in the oil gently, adding some of the flour. When all the oil 
is in, add the balance of the flour. Details of the ‘‘Flour Bat- 
ter System” are given elsewhere. 


Maize syrup, if used with judgment, keeps the cake moist. 
Cut out a little of the sugar—say, half a pound to three-quar- 
ters in 8lbs.—and add syrup to that amount. Warm the maize 
syrup till soft, and beat in as directed for sugar in cake work. 
If the directions are to melt the sugar in the milk, melt the 
syrup in the liquor also. 


Anjelly is excellent for decorating purposes, but it will not 
take the place of Fruit Angelica INSIDE a cake, as the 
heat melts it. 


If through miscalculation, a quantity of eggs be broken 
and not used, and by reason of heat, it is feared they will go 
‘<off’’ before use, the addition of half their weight in sugar, just 
stirred in, will preserve them several hours. Remember, 
though, to allow for the sugar, by using to that extent less in 
the mixture, or there will be trouble in that direction. Over- 
sweet goods are apt to drop in the oven, and to stale quickly, 
owing to a tendency to overbake. 


Castor sugar is the best for all slab cake mixtures, as it 
creams up better, and assimilates more thoroughly. ; 


Alteration of Mixtures. 


Any of the mixtures can be increased or reduced to meet 
requirements, provided it is done proportionately, that is, every- 
thing must be doubled, or halved, as the case might be. For 
example, a sweet paste, 3lbs. flour, 2 lbs, butter, 1lb. sugar, 3 
eggs, would, if halved, be 141bs. flour, 1b. butter, 4b. sugar, 14 
eggs; or doubled, 6lbs. flour, 4lbs. butter, 2lbs. sugar, 6 eggs. 


Concerning ‘‘Substitutes.’’ 


In some quarters, an unreasonable prejudice against sub- 
stitutes is existent. This is not consistent with modernity, for 
actually the motor car is a ‘‘cubstitute’’? for the bullock wag- 
gon, the railway for the coach, and the wireless for the foot- 
messenger. 
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> SECTIONS. @ 
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° 


1—PUFF AND SHORT PASTRY, 
Cheese Cakes, Meat, Fruit 
and Mince Pies, etc. 


2—SCONES. 


3—SPONGE GOODS. 
Rolls, Sandwiches, Sponge Cakes, 
Sponge Drops, etc. 


4—BLOCK AND HOOP CAKES. 


5—-ASSORTED PENNY CAKES. a 
6--SANDWICH OR LAYER CAKES, ; 
Fillings and Icings. Ex 
7—BRIDE, BIRTHDAY and CHRISTMAS . 
CAKES ; DECORATIONS. : 
8--MISCELLANEOUS. = 
9--MERINGUES. : 
10—BREAD, YEASTS, and HINTS 
ON DOUGHS. ; 
11—BISCUITS. ‘ 

: 
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Section 1. 


BBS 


Puff Pastry.—Introductory. 

Such a large variety is made under the heading of puff 
pastry, that it is justly regarded as one of the most important 
lines in the trade. In other years it was looked upon as a test 
of craftsmanship. If a man could make good paste, he was 
considered as having a valid claim to the title of << pastrycook.”’ 


The introduction of margarine has altered the position 
somewhat, as much of the difficulty has disappeared. It was 
necessary to know how to work the various qualities of butter 
—to squeeze the excess water from some, and to reject the 
crumbly. Being of standard consistency, margarine presents 
none of the difficulties mentioned. 


As there is existent, in some few places not in touch with 
modern developments, a prejudice against margarine, a brief 
comparison will prove of service, 


Apart from flavour, margarine is better than butter. It 
is even more nutritious, as it possesses a greater fat content. 
If you melt a glass of butter and let it set again, you will find 
there is fully 20 per cent. milk and water, whereas, the best 
margarine is pure fat. 


In summer, ice is necessary with butter, which adds to 
the time taken, and the cost of manufacture. It is not re- 
quired with margarine. 


Margarine is cheaper than butter, and is more dependable, 
as regards texture, which seldom varies. From the pastry- 
cook’s standpoint, therefore, margarine wins out. As the 
public receives full value in food contents, there need not be 
the slightest hesitancy in using margarine, re 


There is a difference in making paste with butter and 
margarine. Butter requires softer dough, and a long rest 
between each turn. Apart from that, the process is the same, 
but, during the summer months, the climate in Australia is 
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Plain Centred Cutter 


Plain Cutter 


Fluted Cutter Fluted Centred Cutter 


Casters, obtainable in many sizes, are now in general 
use in bakehouses. All troughs, tables, etc., should be 
portable where possible. 
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too hot for the use of butter in pastry without ice. The price 

of that, and the time entailed, render the cost prohibitive from 

the commercial standpoint. 
Puff Pastry.—Directions. 


No. 1. 
4lbs. flour. 
34lbs. margarine. 
4lb. butter. 


No. 2. 
4lbs. flour. 
4lbs. butter. 


No. 3. 


4lbs. flour. 
4lbs. margarine. 


Any sized mixture can be made in the above proportions. 
Over 8lbs. is awkward to handle for a beginner. If a larger 
quantity is required, all the dough can be mixed at once, 
divided off, and the correct quantity of margarine rolled in. 
For pie-crust, or cheap paste, use #lb. margarine to every 
pound of flour, but follow the same process. 


First weigh the ingredients. Take the margarine, and 
knock it about by dropping on the slab and patting it with the 
hand, till it is in a condition to roll. Do not mix any flour 
into it, but use enough flour dust to allow ready working. 
When pliable, mould into an oblong block, and stand aside. 
Rub the butter into the flour finely. If the latter is weak, add 
a good teaspoonful of cream of tartar or some good replace- 
ment. Make a bay of the flour (that is, make a large ring of 
flour), add water to make it into dough a little stiffer than the 
margarine. Rub well on the slab, so as to clear and toughen, 
then scrape together, give a dust of flour, and mould into one 
piece, and set aside for at least a quarter of an hour. Avoid 
scraps; work any that form into the centre of the lump of 
dough. 


Dust the slab, roll out the dough to twice the size of the 
block of margarine, place the latter in the middle, wrap the 
dough evenly around, and knock the end of the dough, where 
tucked in, with the side of the hand, so as to make a good join. 

Lift up, and dust beneath with flour, then roll out to about 

\4 


_ ORCTURNING” PUFF PASTE 


B 

D6 2 
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HG 
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F190: No. 11 represents” the ‘sheeti rolled ito 34_ inch thickness- 
Takelthe’corners”A'and'B’and turn’over to E andF, (C and D 
being the'hinge,’so to speak). The sheet will then be the size 
of!No.'2.= Now take'the corners G and H, and turn over C 
and D. (E and F being the hinge.) The size will now be that 
of "No "3. Turn half round, lengthwise before the operator, 
and’ the’appearance will be that of No. 4, which shows the 
three folds clearly. . F 

The operation’s illustration constitute one “half turn”. In 
all, six half turns (or three full turns, with rests as described) 
are necessary. 


'BCPCO°™1H—bCTDrRtCTC™H 
ILLUSTRATING METHOD ~\ 
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Zin. thickness, always working the pin from you. Press for. 
ward, not down, for if the skin of the dough is broken, the 
pastry will not be so light. Take the end furthest from you, 
and turn it over, on top of half of the remaining portion, then 
take the single part nearest, and turn it over on the doubled 
part. There should now be a folded lump of pastry, with 
three layers of fat. This is called a ‘‘half-turn.’’ 


Twist the mass half round, so that it lays lengthwise before 
the operator, and again roll out to 1/8in. thickness, and fold 
in three, as before. These two half-turns constitute a full 
turn, and it is necessary to give a rest of a quarter-hour 
between each full turn, of which there are three altogether— 
two in addition to the one just described. 


It is compulsory that a rest be given, in order that the 


dough will recover. Otherwise, it would break, and let the : 
fat through. Once that oceurs, a lot of the rising power has — 


gone. 


When the paste has rested at least a quarter of an hour 
(I have worked it with five-minute rests, but ten minutes to 


fifteen minutes is a better term. Longer can be allowed if it — 
suits the working conditions better, but too long a rest with 


margarine is injurious), roll out to in. thickness, fold into 
three, turn it round lengthways to the operator, roll out and 
fold into three, and rest again. Then give two more half-turns, 
as described, and a short rest, when the paste is ready for cut- 
ting out and baking. 

Pastry should be baked in as hot an oven as possible with- 
out burning. Unless the heat is sharp, the full lightness will 
not be attained, 

A little calculation will show why the turning should be 
carried out as directed, for it multiplies the layers. If the 
rolling is insufficient, the fat layers will be too thick, will run 


out while baking, and the paste will only partially rise. If- 
over-rolled, the layers of fat will be too thin, and the goods _ 


heavy. The number given is just right. There is a.way of 
folding into four, and giving three full turns instead of the 


three half-turns, but, after a lengthy experience, the writer 


gives the verdict to the six half-turn process. 


Very few pastrycooks could answer the question, ‘“How 


many layers are there in a tart?’ When the first roll is com- 
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pleted, there are 3, the second 9—that is the first full turn. 
In the second we start with 9 layers, so the first turn of the 
second gives us 27, and the second 81. Then in the next roll 
we have 243, and in the last half-turn 729. Thus, there are 
that number of layers of fat and of dough. When it gets in a 
sharp heat, there is expansion, and when the flour is baked 
sufficiently, it stays up. This explanation shows (1) why 
soft butter will not rise in pastry, (2) why good margarine 
or butter is necessary, (83) why a sharp oven gives best results, 
(4) why the exact number of turns and careful rolling are 
requisite for good results. 


No. 2 Mixing. 

This is made precisely as the first, except that half a pound 
of margarine is rubbed in. In very hot weather it is a better 
method, but the use of a little butter certainly adds to the 
flavour. 


No. 3 Mixing. 

When butter is used, it must be firm. The more ‘‘waxy’”’ 
or tough it is, the better. Pinch off about half a pound and 
rub between the hands with the fiour, till it is finely mixed. 
Knock the remainder on the slab to free it from water. (Very 
wet butter is not suitable for best pastry; twisting in a cloth 
is necessary to free it from excess moisture.) Mould into oblong 
shape as directed, then make the flour into dough, a little 
softer than the butter, as the latter softens in rolling, whereas 
margarine retains its firmness. Give a longer rest between 
turns, and put in a cool place to recover, but otherwise, proceed 
precisely as before. 


Points on Pastry. 


If the flour is weak, use cream of tartar or replacement, 
at the rate of a teaspoon to 2lbs. of flour. Excess of ‘‘cream”’ 
will make the goods shrink in the oven and look small and 
poor. 

Use pastry margarine of a good grade. This quality is 
made tough, so that it will roll out well and spring in the 
oven. 

Egg Wash.—This is simply whole egg, beaten just enough 
to combine white and yolk. <A little milk may be added, but 
too much destroys the gloss. 
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INVICTA DOUGH BRAKE 


for hand power. A very useful machine in the bakehouse. 
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Glazing.—This is secomplied hy dredging over with 
icing sugar, when the tarts are set, ut not fully baked, then 
returning to the oven to melt. Watch closely, as sugar quickly 
secorches in a hot oven. Some operators do not egg-wash, but 
place the tarts side by side on slab or table, and dredge over 
with icing. The objection to this system is that, if the oven 
is hot enough to bake the tarts properly, the sugar will burn 
before baking is complete. 


Test For Baking.—Pastry is baked when a tart can be 
lifted by the top edge without breaking. Never move a tin in 
the oven while the goods are rising if it can be avoided, as 
sometimes a bump will cause the pastry to fall, and there is 
no recovery. 


Square Tarts may be cut out with a sharp knife, or with 
a caramel cutter. The latter does the work quickly and with 
accuracy. It may also be used for scones, and, where there is 
such work, soon repays the cost owing to the time saved. 


Rosettes are pretty, but slow. Cut best pastry into squares, 
then with a sharp knife cut each corner part way in. Turn 
an edge of each corner over to the left, making a double part 
where turned. These are attractive, but take too long where 
time is money. 


Another form of Rosette is made as follows:—Roll out 
some best paste thinly, cut into squares three inches each way, 
egg-wash all over, drop a spot of jam in the centre, fold the 
corners in, place on tray, wash again and bake off. These are 
pretty, but take too much time for shop work. 


Open Tarts—Jam or Custard.—After the pastry has had 
the six half-turns and_a short rest, roll out, and cut into suit- 
able sized pieces with a knife or Scotch seraper. A four- 
pound batch would cut into three or four. 


Take one of the pieces, and after lightly dusting the slab, 
lay the paste on it, and roll out to twice the thickness of a 
penny. (A first-class workman will get 36 penny tarts from 
each pound of butter used.) Take the cutter decided upon, 
begin at the left-hand side, at the corner nearest the operator, 


and chop out the pieces, avoiding excess seraps by cutting as 
closely as possible. Note that a sharp, even-edged cutter gives 
better results. 
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There are several kinds of cutters, the main differen 
being that one is fitted with a centre cutter. With this so 
the tarts are filled with jam after baking. ad 


Some operators cut with a plain or crimped cutter, tin up, — 
and then go over with a small plain cutter, cutting only half 
through. This double work is avoided with the centre-piece 
style. be 


The cut pieces are placed on clean bun trays, almost touch- 
ing, as they draw up slightly instead of flowing. There is no 
necessity to oil the trays, as there is sufficient fat in the pastry 
to make the tarts come off without sticking. 


When the writer was a lad, the system was to tin the 


the end of a small rolling-pin, or a stick kept specially for the 
purpose, wash the outer rim with slightly-beaten egg (usit 
a ‘‘wash-brush’’), put a small spoon of jam in the centi 
barely bake, then bring up to the mouth of the oven and 
dredge with icing sugar, and run the tray back to the warme 
place to melt. This method gives a nice gloss, and adds to t. 
flavour, but requires judgment. 


Of late years, the jam manufacturers have gone in for 
softer jams—actually under-boiled from the pastrycook’s 
standard. The system of airtight tins allows jam to be put on 
the market that is not sufficiently boiled to keep, apart fro 
the protection of being in vacuum. Then the system of 
‘“pulping’’ fruit. has weakened the setting powers somewhé 
the total results being that much of the jam will not stand th 
oven, but ‘‘splutters’’ all over the goods. As a consequen 
the method of filling after baking has been adopted, the be 
style being by the use of a Savoy bag, fitted with a medium 
plain tube. The use of paper filling bags is very wastefu 
it is better to let a lad do it with a spoon, if the Sain 
eannot sport a special bag for the purpose. 


In only one place did we notice a fondant funnel utilised. 
The work was accomplished neatly and aceurately, th 
operator having had experience in a confectionery — 
The funnel is fitted with a stick, the lifting and depres 
which ejects sufficient jam rapidly, neatly, and without 
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It is not quite as quick as the bag, except with an expert 
operator. 


If a cutter with a centre piece is used, the tarts are trayed, 
egg-washed, baked (either with or without the sugar glazing), 
the centres pushed in after baking, and filled with jam, boiled 
custard, lemon cheese, or boiled meringue. These fillings are 
described in detail elsewhere. 


Pastry Cream Horns.—Roll out a sheet of puff paste cut- 
tings to about twice as thick as a penny and cut into strips 
about 3 inches wide and about 9 inches long (this latter 
depends entirely on the length of the ‘‘slipper’’ tins). Now, 
with the scraper or knife, cut from corner to corner of the 
strips, making two long triangles of each strip, graduating 
from 12 inches to a sharp point. Brush all flour off. 


Lay one of the tin shapes on the sharp point, pick up the 
latter in the shape and start winding, just allowing the edges 
to overlap. Cut off the overlapping at the finishing end slant- 
wise, according to the angle of the tin. Give a slight egg-wash 
on the cut side only, and dust with icing sugar, lay on bun 
tray, and bake off in moderate oven. When nearly cold, slip 
out the moulds. Should you experience any difficulty m 
that respect, grease the moulds for next time, but they should 
come away readily. ‘ 


Some operators have the strip the same width all through 
(from 1 inch to 14 inches wide). These are lightly egg-washed 
on the edge where the lap occurs. Too much egg-wash results — 
in the goods sticking to the mould, so be cautious. Otherwise ; 
the procedure js the same as that already described. Fe 


These horns are filled with custard, whipped cream, 0 
boiled meringue. <A little raspberry jam is an improvement. 
It should be thinly spread along the bottom edge. 


A nice finish is to pipe a ring of jelly at the large end, 
after filling. 


Sunflower Tarts.—These are attractive, and eat well. Bake © 
off as open tarts, but do not egg-wash. If you have a centre-— 


in that case, do not press the centre in with the roller end, let 
jt rise flat. 
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When baked, have some boiled custard, some of which is 
eoloured with melted chocolate. 


Fill a bag fitted with a small, plain meringue tube with 
the yellow custard. Leave a hole in the centre of each tart, 
but from the edge of that blank space pipe the sunflower 
petals, pulling to a point. In the blank centre, pipe a round of 
chocolate custard. 

Harlequins (same as Sunflower Tarts, up to the stage of 
decorating ).—Bake as directed. Then pipe dots of custard on 
the edge, and one of chocolate in the centre, and pipe round 
the edge of each bulb with red jelly. Obviously, these goods 
are for special occasions only. 

Jelly Tarts.—Cut out pastry as directed for open tarts, 
tin up, then cut half through with a cutter almost as large as 
the one first used. Bake off, and push in the centres. Have 
ready at hand a quantity of jelly made from Invicta Jelly 
Crystals, tear it up with a fork into small, rough pieces, and 
pile some in each tart. 

Coonies.—Prepare the pastry as directed for the last, but 
fill with boiled meringue, filling from a bag fitted with a star 
tube. Lightly dust with powdered chocolate (just a touch). 

Shamrocks.—Bake as directed for Sunflower Tarts. Pipe 
four or five bulbs of boiled meringue on each, and dip in a 
heap of cocoanut that has been tinted a delicate green. 

To Colour Cocoanut or Sugar.—Place a quantity of either 
on a clean bun tin. Drop on a little of the desired colour, and 
rub between the palms of the hands till well mixed. Run in 
a slack oven to dry, then box up for use. Brown or toasted 
cocoanut is made by spreading over a bun tin thinly, and 
running in a moderate to slack oven. It will want a mix up 
to colour evenly, as the edges catch. 

To Separate Exy:g Whites——Crack the egg on the edge of 
a cup or glass, and us soon as eracked, turn on end. Transfer 
from one half of the shell to the other, allowing the string of 
whites to drop into the cup. Then put into another vessel. 


For some purposes, a little egg yolk will destroy the value of 
the white, as it will nut beat up with even a trace of yolk. 

It is well to remember that whites, if firm when separated, 
improve by keeping a few days in winter and one or two in 
summer, as some of the water evaporates. It is therefore pos- 
sible to save a few whites from slab and other cake mixtures, 
for use im meringues and icing. Remember though, that 
watery whites are useless for those purposes. 
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THE “CABINET” PIE HEATER 


Dry air System, insulated with asbestos wool, is operated _ 
at minimum cost for gas or electricity. 


Supplied in various sizes and capacities by 


HENRY BERRY & CO Pry. Li 
068-580 Collins Street, Melbourne. 
ols Kent Street, Sydney. 
Opposite G.P.O., Franklin Street, Adelaide. 
310-16 Adelaide Street, Brisbane. 
625 Wellington Street, Perth. 
158 Collins Street, Hobart. 
New Zealand—Wellington, Auckland, Dunedin, Christchurch 
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Plate Tarts.—These are not necessarily baked on plates, 
but are made large, and sold according to size, after being filled 
with jam, stewed fruit or custard. 


Roll out some puff paste cuttings to a thin sheet. Lay a 
dinner plate (or sandwich tin) on, and with a sharp knife cut 
to size. Tin up. Egg or water-wash the edge. Roll out best 
paste to quarter-inch thick, and cut in long strips about an 
inch wide. Place these around the edge, egg-wash the top, give 
a short rest to prevent ‘‘creeping,’’ and bake off. Then fill — 
or, in some cases, fill first. 


Fancy Tarts (Large).—Finish as previously directed, but, 
in addition, lay a cross of thin strips (that is, one strip over 
the other, thus dividing the centre into four parts), give a 
‘touch of ege before placing in position, egg-wash the tops, and 
bake. Fill one section with bright red jam, the other opposite 
with blackberry, or some dark jam, and the intervening spaces, 
one with boiled custard, and the other with cheese curd. These 
are very attractive. 


Fancy Apple Tarts—Pare and core apples. Cut into 
quarters and then into thin stripes, of recular thickness, drop- 
ping into slightly salted water to prevent loss of colour. Pre- 
pare cases as directed for Plate Tarts. Arrange the apple 
strips in circles, the edge of one piece just overlapping the 
other. Bake in moderate oven. When cool, cover with un- 
eoloured table jelly, made with only three-quarters of the water 
stipulated on the packet. This is a showy line if well made. 

: Any fruit in season, or, for that matter, bottled fruit, may 
be used in these large tarts; wheré the fruit is raw, it should 
be stewed before placing in the tarts, with the exception of 
strawberry or raspberry tarts, which make as follows :— 

Prepare the cases as for Plate Tarts, and cover thinly with 
strawberry conserve. Bake off, and when cool, place some 
boiled meringue (see later) ; on that, drop a few bright straw- 
berries. If the boiled meringue is well made, this will stand. 
Raspberry, loganberry, cape gooseberry or currant tarts are 
made similarly, just substituting the fruit required. Passion 
fruit tarts are made by spreading pulped passion fruit on after 
baking, and covering with boiled meringue. If preferred, 
they can then be run in a hot oven for a couple of minutes to 
brown, but the writer favors the white effect. 
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THE “BONANZA” APPLE PARER AND CORER 
is a very efficient machine. Will peel and core 10 apples per 


minute. 
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Pastry Scraps, Uses For.—Whenever round, heart or other 
shapes other than square are eut, there will be a number of 
scraps, termed ‘‘cuttings’’ in the trade. These will not make 
high tarts, as most of the ‘‘spring’’ will be gone, but may be 
used up in pies, cheese cakes, Napoleons, Vanilla Squares, Ban- 
burys, Coventrys, etc. 


For the latter, gather up the scraps. Do not roll them in 
together (the idea being not to roll them in together more 
than ean be avoided), but, as far as can be done, gather up 
without placing on edge, and press together in a flat sheet. 
Do not, however, waste time. Then pin out, cut with a round 
cutter, and stand aside. Roll very thin with a smaller ‘‘pin’’ 
(as the roller is generally called), put a little jam in the centre, 
fold three edges in to make a triangle, turn over on to a tray, 
egg-wash, and bake. Note that the edges must overlap, or the 
jam will exude. 


One way of finishing is to wash with white of egg only, 
then turn on to erystal sugar, and bake in a moderate oven, 
for, if hot, they will scorch. Another style is to wash either 
with whole or white of egg, place side by side on the table, 
credge heavily with icing sugar, tin up and bake in a moderate 
oven. 

Banburys are made the same way up to the stage of 
filling, except that a mixture is used, and they are not rolled 
out so thin. A lump of Banbury filling is placed in, the edges 
folded over, the whole turned over, pinned out torpedo shape, 
three slanting cuts made with the knife or seraper, egg-washed, 
and baked. They are improved in appearance by glazing as 
previously directed. 

Banbury Filling. —This depends largely on the materials 
at hand, the idea being to work such surplus as is perfectly 
wholesome, but hard to utilise in the regular way. 

For example, where drained peel is used, there is fre- 
quently syrup available which cannot be used in straight cake 
mixings, on account of the variation in strength and the 
presence of acid. This is splendid for Banbury Mixture. A 
certain amount of ginger, or similar syrup, may be used, pro- 
vided the flavour is not predominant. 

Then, again, there may be the cocoanut from Leamingtons, 
or there may be icing that has gone hard, and, while perfectly 
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good, is useless for work in that direction. Such could be : 
melted in a little water, and mixed in. : 

The base is cake crumbs. If such are from a rich mixing, : 
all the additions required are currants, spice and syrup to a 
make into a fairly stiff paste. In cool weather, this will keep s 
several days, so it can be mixed in spare time, placed in jars, 4 


and used as required. 


Rub the cake through a coarse sieve, pass through a a 
mincing machine or crush with a rolling pin. Add currants, | . 
cocoanut and spice to taste, mix into a stiff paste with any os 
waste syrup, or golden syrup, or very weak jam. a 

For the satisfaction of those who desire precision, and 
who favour the good old recipes, one such is given:— = 

4lbs. cake crumbs. oo 

4lbs. currants. 

1lb. sultanas or seedless raisins. 

lib. finely-chopped peel. 

4ozs. spice. 

10 eggs (or sufficient to make into a workable paste). 

1lb. brown sugar. 


Half pint rum. 


Mix all together as directed. In our summer the eggs will © 
not keep very long, although the other ingredients give them — 
preserving tendencies. This is an old-style mixing seldom met 
in these days of keen competition. It is good. Lemon juice 


can be used to replace the rum, but it speedily ferments. 
Slight fermentation is not detrimental. 


Nelson Squares—Pin out second euttings—short paste or 
any poorer quality available—to about the size of a bun tra 
Pick it up on a long roller by lapping over the nearest edge 
to the operator, and then running the pin along. Lift th 
latter to the bottom edge of the tray, and roll along—the sharp 
edges will cut through the paste, and the latter should fa 
right into position. 

Spread over it to about half an inch thick the filling fir 
given. Then flatten, and go over with a wash-brush dipped i 
syrup, or, if there be none available, with water. Roll out a 
sheet of scrap rather thin, pick up on the pin as directed, an 


run on the top. Give a gentle roll over the top, mark off int 
Squares with the scraper (but do not cut right through), doe! 
twice in each square, egg-wash, and bake in moderate oven, 


28 


THE AUSTRALASIAN BAKERS’ MANUAL. 


(a wooden upset—a stick—across the bottom, will preserve 
that edge from drying out too much.) 


This will take nearly half an hour to bake. If desired, it 
can be dredged over with icing sugar, provided the oven is hot 
enough to melt same. Cut into squares with a knife when 
nearly cold. 


A variation can be made by proceeding as directed up to 
the point of spreading on the filling. Keep this level, but 
thinner than in the last case, and bake. Spread thinly with 
jam, and then cover with a very thin sheet of sponge. made 
when sponge rolls are ‘‘on the go.’’ 


Still another, is to prepare as for the last (omitting the 
sponge sheet) and setting aside till boiled meringue is being 
prepared, then ‘‘criss-cross’’ with meringue, using a medium 
plain tube. Return to the oven to dry off, and cut into squares 
with a sharp knife before the meringue turns cold. Apart 
from the difficulty of cutting, this is the best of all. 


Custard Turnovers.—Roll out a sheet of puff paste scraps 
thinly, and eut with either a plain or erinkled cutter. Turn 
a half, or almost a half, of the tarts on to the other, and tin 
up and bake. Before quite cold, insert a large spoonful of 
boiled custard, give a press to the top, so as to give the effect 
of plenty of custard, and dredge all over with icing sugar. This 
will prove a popular line wherever introduced. If preferred, 
a white custard may be made by omitting the yolks of the 
eges, and stirring in a little hard, sweet fat, such as Copha, 
after the custard has been boiled. If Copha is not available, 
the custard can be made without it. 


If the Turnovers are preferred lighter, use half scraps, 
and half best pastry. All of the latter would not be suitable, 
as there would be too much ‘‘spring”’ or ‘‘lift.’’ 

Vanilla Squares.—Roll out a sheet of pastry cuttings or 
scraps rather thinly to the size of a bun tin. Let rest before 
baking, or it will shrink. Go over with a fine docker, to pre- 


vent blisters, bake, cut in half, and spread boiled custard on 
one-half, placing the other on top. Cut into squares, dredge 


with icing sugar, if preferred. Flavour with Invieta Essence 
of Vanilla. 
Cheese Cakes.— Quite a large variety of Cheese Cakes are 
made, The scrap pastry is rolled thin, cut out with crinkled 
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cutter (plain can be used for a change). This is filled into 
small, plain patty tins, and worked to the tin by picking 
the tin up in the right hand, using the second finger and thumb, 
and turning round while using both thumbs to ‘‘work up,” 
as it is called, pressing the paste to the tins with both thumbs 
while turning round. 


Another way is to make a little bag by tying some flour 


in calico, and using that to press. In that ease, the tin need not 
be lifted, nor is that action required if the end of the rolling 
pin is used. When pressed, put in a spot of jam and a good 
dessertspoonful or tablespoonful of filling. 


Colonial Cheese Cakes.—Equal weights eggs, sugar, and 


scone flour (see later). Just stir together to mix. Put a spot 
of jam in each paste-lined patty tin, and fill with about a 
dessertspoonful of the mixture. A nice finish is to cut some 
thin strips of pastry, and drop on top in the form made by 
just twisting around the end of a finger and dropping. For 
a 1/6 dozen line, spread a little icing on top, and dip in desie- 
cated cocoanut. Thread cocoanut makes an unusual and pretty 
finish. 


Cocoanut Cheese Cakes.—Equal weights eggs, sugar and 


fine cocoanut; beat the eggs and sugar lightly, as for Sponge 
Cakes; gently stir in the cocoanut, fill into cases, and bake in — 
moderate oven. 


through a medium sieve, cream one pound of butter or mar- _ 


Old Folk Cheese Cakes.—Rub one pound of Sponge Cakes 


garine with a pound of castor or soft white sugar; gradually 3 
add eight eggs, and then stir in the crumbs. Fill as before. 


gradually add the eggs (beat in), then the almonds (stir in), 
then the cornflour. As this mixing is more costly, do not add 
too much of the filling. 


Errol Cheese Cakes.— 
lb. butter or margarine. 
4lb. sugar. 
3lb. honey. 
$lb. ground almonds. 
3lb. cornflour. 
8 full-sized eggs. 


ue REIN ELC) easy 


Cream the margarine, sugar and honey together till light, 
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THE ENTEPRISE PIE MEAT CUTTER 
For hand working. Cuts meat and vegetables to various 


sizes, in. to 341n. pieces. Capacity 100 lbs. per hour. 


Obtainable from 
HENRY BERRY & CO. PTY. LTD., 
All Capitals in Australia and New Zealand. 
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Cherry Cheese Cakes.— 
1lb. margarine. 
1lb. sugar. 
4lb. seone flour. 
4lb. cornflour (or ordinary flour). 
4lb. drained cherries, cut small. 
8 eggs. 
Little red colour. 
Mix in the same way as Errol Cheese Cakes, but add a 
little colour to make the whole a delicate pink. Do not overdo 
colour, keep pale. 


If you can get 1/6 or 2/- a dozen, finish as follows :—When - 
baked, and cold, press a cutter about the size of a shilling into 
the centre and lift it out. Pipe in a star of butter cream, re- 
place the piece of cake on top. A quick way is to pipe a star — 


of cream, without removing the cake. 


Congress Cheese Cakes.— 
4lb. ground almonds. 
10ozs. castor sugar. 
8 egg whites. 


Beat the whites till light and firm. Mix the dry ingre- 


dients and incorporate. Should it appear too stiff, add just a 


little water. This should fill about 50. They are generally 
finished off by crossing the top with two pieces of very thin © 


pastry in the form of a cross. Bake in moderate oven. 


Macaroon Cheese Cakes.—Same as before, but substitute a 
fine desiccated cocoanut, and a few drops of Invicta Almond 4 
Essence. Note.—If Oil of Almonds is used, be very sparing, - 


as it is extremely powerful. 

Caprices.—This is a two-penny line, or 1/6 dozen, at the 
least. Take any of the foregoing Cheese Cakes, and, after 
baking, pipe a very high pyramid of boiled meringue, using a 
plain tube and working right up to a point, starting from out- 
side rim and working to a centre at the top, finishing with a 


point. Run into a very cool oven, and dry till a shell forms on 
top. 


Mincettes.—Fill cases as before, put in a small spoon of 
the Banbury mixing softened down with a little syrup, and 
then top off with a small spoon of the Colonial Cheese Cake 


mixing. 
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THE “EXCELSIOR” MEAT MINCER 


Especially suitable for pie meat. The “Excelsior” 
is fitted with a high-speed knife that cuts cleanly 
and uniformly any size from sausage meat to pie 
meat. 
Obtainable in various capacities from 200 to 1200 
Ibs. meat per hour. 
Agents : 
HENRY BERRY & CO. PTY. LTD., 


All Capitals in Australia and New Zealand. 
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Ginger Cheese Cakes.— 

1lb. eggs. 

1lb. sugar. 

4]b. plain flour. 

4lb. scone flour. 

4lb. drained ginger (cut small). 
Sift the flours together, stir eggs and sugar till mixed 

thoroughly. Then take in the ginger, and lastly the flour. 


Chocolate Cheese Cakes.— 
lb. eggs. 
1lb. brown sugar. 
$lb. scone flour. 
tlb. Invicta Powdered Chocolate. 

Mix the dry ingredients by sifting well together. Stir the 
eggs and sugar just enough to mix, then take in the flour and 
powdered chocolate, and add a little vanilla flavour. 

Cheese Cakes may be made from short paste (recipe later), 
but usually cuttings from pastry, or ‘‘three-quarter’’ pastry, 
are used. A curled strip, or two strips crossed on top, greatly 
improves the appearance. 


Meat Pies.—Second-rolling scraps will do nicely for the 
bottoms, and first cuttings from three-quarter paste for tops. 
If desired to make pastry specially for Pies, make the top 
according to the directions given for Puff Pastry (but use 
only #lb. margarine to each pound of flour), and the bottom as 
follows :— 

13lbs. plain flour. 
4lb. seone flour. 
4lb. margarine. 
40z. salt. 


Sprinkle the salt on the flour. Rub the margarine finely — 


through by rubbing the fat and flour between the palms of 
the hands. Make a bay, and mix to a medium dough with cold 
water. Draw in the flour from the centre of the bay, then 
incorporate the rest with a gently-tossing motion. Do not rub 
hardly, as this will toughen. Mix with as little rubbing as 
possible. . 

Cut up the meat in small squares, or pass through a mineer 
with the largest cutter. It will be found that small cubes of 
meat are more favoured by customers than finely-minced meat, 
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INVICTA PIE-SHELL RAISER 
Heated by gas or electricity. Any size die from 2% in 
to 4% in. diameter may be worked in the machine. 
Capacity 16 doz. shells per hour. 
Shells made in this machine are clean and neater than 
any hand-made shells. 


Particulars from 


HENRY BERRY & CO. PTY. LTD.. 
All Capitals in Australia and New Zealand 
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but the latter is required for Sausage Rolls. Where quanti- 
ties of meat are used, an Enterprise or Excelsior Mincer should 
be installed. 


To every pound of meat allow a half-ounce of fine salt, 
and quarter of an ounce of pepper. A good plan is to mix up 
2lbs. fine salt, 1lb. pepper, 1lb. flour, and use an ounce of this 
mixture to every pound of meat. Where soaked bread is used, 
inerease to one and a half ounces. A little flour and a small 
quantity of water may be added. The quantity of meat placed 
in the pies depends entirely on the price obtained. 


It is possible to add a quarter-pound of bread to each 
pound of meat when the latter is finely minced. Brown bread 
is preferable. It should be soaked in cold water, and all crust 
peeled off (this is easiest after soaking), all excess water 
squeezed out, then thoroughly mixed in with the meat. Fill 
a bun tray with pie tins, allowing a space between each, or 
the Pies will not bake properly. Line the patty tins with the 
bottom paste. This should be rolled somewhat thin. ‘‘Work 
up’’ the bottoms by picking up the tin in the finger and 
thumb of the right hand, placing the left thumb inside the ~ 
patty tin, and revolving the latter, pressing the pastry to | 
the shape of the tin. Unless this is done, the Pies will not 
bake in spots; and nothing is worse than a par-baked Pie. 


Another way is to make a pad from a piece of calico, with — s 
flour inside, tied like a plum pudding, to the size of the tin. oy 
Press each piece of pastry into the tin with the flour pad. It ‘ 
is quicker than the method first given, but not so satisfactory. ag 


Fill the patties with meat, then lightly sprinkle with E | 
water. Roll out three-quarter or best paste scraps to about 
double the thickness of a penny, and place on top. These may : 
be left flat, or ‘“‘worked up’ as previously directed, using 
enough pressure to raise the centre and edges well. In the a 
writer’s opinion, the appearance is improved. Wash well with | 


egg, and bake in a sound oven till the bottoms show a tinge : 
of brown. 


Melton Mowbray Pies.—To Make the Paste.—To 14lbs. of 
wheaten flour, add 8ozs. fine salt. Place in mixing bowl, form- 
ing a well in the centre. Pour into this 5lbs. of boiling lard, — 
to which must be added about two pints of boiling water. 
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Knead all these ingredients into a stiff paste. If the paste be 
too stiff, add a little more boiling water. 


To Make the Pies.—The pies may be made from beef, pork, 
ham, or veal, according to the requirements of the maker. 
Use equal quantities of lean and fat meat, which should be 
put through a minecer, fitted with a 2in. plate. The lids of the 
pies should be washed over with well-beaten egg, and baked 
in a quick oven for three-quarters of an hour for small pies, 
or longer for larger ones. Jelly may be made by dissolving 
2ozs. of fine gelatine in one quart of boiling water, and a little 
of this added to each pie is a decided improvement. Add 4oz. 
seasoning to each 1lb. of meat. 


Seasoning for Melton Mowbray Pies— 
4lbs. ground white pepper. 
2ozs. ground cloves. 
3ozs. ground nutmegs. 
2ozs. ground cayenne. 
9lbs. fine salt. 


Or “‘Invieta’’ Pork Savor is used by many makers, with 
good results. 


Pie shells made in a machine are more uniform in thick- 
ness than those made by hand. The top die of the machine 
is heated by gas, and releases the shell after shaping it in the 
tin. The machine method is far more rapid; in fact, shaping 
by hand is a lost art, as far as modern factories are concerned. 

No. 2.—2lbs. plain flour, 10ozs. lard, $oz. salt. Rub the fat 
and salt finely through the flour, mix with boiling water. 
Keep paste covered with cloth, and work off before it becomes 
Git. Seasoning: 1ilbs. fine salt, !b. white pepper, lb. 
cayenne pepper, 1b. ground mace. Mix well, and store in tin 
or bottle. Use doz to each pound of meat. 


Fruit Pies—Apple Pies are made similarly, except, of 
course, the filling. <A crinkled eutter is used, and instead of 
egg-wash, they are dredged with icing, at half-time, if the 
oven is as hot as it should be for Pies. The apples are pared 
and cored (for quantities use a machine), and passed through 
a mineer, or cut small with a knife, mixed with sugar in 
quantity relative to their tartness. 

Qther fruits may be used if price permits. Gooseberries 
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STEEL BUN TRAYS 
Sizes—29 in. x 16 in. x 1 in. or 29 in. x 18 in. x 1 in. 


It is necessary that these trays be absolutely flat. 


OVAL PIE TINS FOR MEAT & FRUIT PIES 


0% in. long, |4% in. wide 
Two types—Deep and shallow 


Obtatnable from 


HENRY BERKY & CO. fait. se 
All Capitals tn Australia and New Zealand. 
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are very tasty, but usually require stewing before use in small 
Pies. 


Mince Pies.—The same as Apple Pies, but use mincemeat. 
This improves with keeping, except in the very hottest weather, 
so may be prepared when the manufacturing section is slack. 

Ib. apples. 

1lb. lemon peel (mixed). 

Ub. brown sugar. 

llb. beef suet. 

4lb. lean meat (half boiled) 

3lbs. currants. 

1lb. sultanas. 

loz. spice. 

$pt. rum. 

Teaspoonful Invicta Lemon Essence. 


10lbs. apples. 

8lbs. currants. 

4lbs. raisins (seedless). 
5lbs. brown sugar. 
4lbs. suet. 


4lbs. peel (mixed, if possible, lemon, orange, 
citron). 


30ZS. Spice. 
2lbs. dates. 
Rind and juice of 4 lemons (if available). 


Two pounds of figs are an improvement, but watch the 
price, and omit if dear. 


Pare and core the apples, then pass all through a mincing 
machine and mix well. The first mixture is an old English 
one, and, on account of the meat, not suitable for keeping in 
our summer weather. If used, the meat should be omitted. 


A cheaper mincemeat can be made by adding cake crumbs 
to either of the above, and wetting down with a little syrup, 
but do not spoil trade by palming this off on critical people. 
Crumbs of a rich mixture like Wedding and best Christmas 
Cake would not lower the quality, unless overdone by adding 
disproportionately. 

Sausage Rolls—For the turnover variety, roll out best 
paste thinly, cut into oblongs, place a little roll of meat in the 
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centre, fold both sides over it, turn over on to a bun tin, doek 
in three places with a scraper or knife, egg-wash, and bake 
off in a solid heat. 

Short Paste (Sweet).— 

2lbs. flour. 
1lb. butter. 
41]b. sugar. 
2 eggs (3 if flour is strong, or the eggs are small). 

Rub the butter finely through the flour, make a bay, place 
the sugar in the centre, add the eggs, stir a little. Mix all 
into a dough by gently tossing together, not rubbing. Too 
much working makes the pastry tough and poor. 


Short Paste (Ordinary). — 
2lbs. flour. 
1lb. butter or margarine. 
Mix as before, using milk or water in place of eggs. 


No. 3 (Sweet).— 
2lbs. flour (ordinary). 
1lb. scone flour. 
1lb. margarine. 
1lb. butter. 
Ilb. soft sugar. 
3 eggs. 

As before. 

These mixtures are pinned out fairly thick, cut with 
crinkled cutters, ‘worked up’’ into flat patty tins, filled with 
jam, custard, cheese curd, etc., and baked in moderate oven. 
Do not overbake, as that spoils short paste. As soon as it 


shows a faint colour, it should be deemed to be baked. 


Napoleons.—Roll out a sheet of puff paste cuttings as 


thick as a penny. Pick up on a long roller, place latter on 


edges of bun tray and run along. This will cut off the surplus, 
Dock with a fork or fine docker, and bake in moderate oven. 


Take a sheet of Sponge Mixture about half-inch thick 
and half as long as the paste. Jam half the latter, put the 
cake on it, spread jam on the top of this, and put the other 
half of paste on it. Put a bun tin on top and press flat, leaving 
some weights on it while preparing the icing. 


Originally this was made with whole egg and i cing Bae Be 
just beaten together for a couple of minutes, spread on, well — 
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sprinkled with roughly-broken almonds, allowed to set, cut 
into fingers and run into a hot oven for a few minutes to 
brown. Nowadays, water icing and a few drops of’ yellow 
colour, with cocoanut previously browned on a tray in a slack 
oven, are used. 

A variation is made by using two shects of sponge (thin) 
with one sheet of paste in the middle, the latter being baked 
brown. 


MACHINERY FOR PASTRYCOOKS. 


A large variety of mixers has been introduced for the 
purpose of blending the ingredients for cakes, but the most 
popular in this country is the ‘‘Invicta,’’ a very simple, but 
efficient machine. The mixing arms work on the Duplex Prin- 
ciple. The process is a rubbing action so necessary to cream 
the butter, ete., and incorporates the other ingredients, so 
as to produce a nice, even colour and good texture. Where 
mechanical process is used for creaming, only the single speed 
mixer is used, but when the flour, fruit, ete., is to be blended 
in the machine with the cream, then a two-speed machine is 
required. Fast speed for creaming and slow for mixing in 
flour and fruit. When changing from hand to machine 
making, consideration must be given to the fact that the 
machine works more quickly and regularly than hand. If left 
in the mixer too long, the cake, ete., may suffer from undue 
the fruit may sink to the bottom, or, in extreme 


lightness 
cases, the cake may rise and fall again. These undesired re- 
sults are due to the fact that operators overlook the fact 
that machines do not get tired, meaning that, with hand-mixing, 
there is a tendency to underbcat, and rely on cream of tartar 
and soda for the rising. When a cake-mixer is used, it beats 
the butter, sugar and eggs up lighter than by hand, and if a 
full amount of ‘‘powder” is used, there may be trouble of 
sinking fruit, erumbliness, or even a cake falling in the middle. 
In such eases, slightly lessen the baking powder (cream and 
soda), or scone flour, where the latter is used. A very im- 
portant matter in connection with pastrycook work is that all 
yaachines for mixing, whipping and aerating must be geared 
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RELIABLE ELECTRIC MOTORS 
ALL SIZES TO SUIT BAKERS AND PASTRYCOOKS 


Are obtainable from 
HENRY BERRY & CO. PIY. Liege 
All Capitals tx the Commonwealth and New Zealand 


EFFICIENCY GUARANTEED. 
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to run at the correct speed. Many pastrycooks make bun 
dough, short paste, and knead pie paste in the ‘‘Invicta’’ Cake 
Mixer. For these purposes, it is imperative that the slow 
speed of a two-speed machine be used. 


ELECTRICITY. 


The electric motor is, without doubt, the most efficient 
and economical motive power for Bakers’ and Pastrycooks’ 
requirements. The whole plant may be put into motion in a 
few seconds, and stopped instantaneously. The baker who 
turns the handle when electricity is available is not economi- 
cal; his ideas are obsolete. 

The Selection of Electrical Machinery.—In buying electrical 
machinery, either dynamo or motor, deliberate judgment 
should be given to its selection. The requirements should be 
carefully studied, and machines selected to fill these conditions. 
The aim in every installation should be threefold, namely, 
durability of apparatus, efficiency of operation, and simplicity 
of parts. If a motor is to be selected to run machinery, the 
first question to be decided, outside the capacity, is speed. It 
is nearly always desirable to belt from the motor direct to the 
machine to be driven, provided that it does not necessitate 
too small a pulley on the motor, and then spur or worm gear 
can often be used. 

In most cases the standard slow-speed motor is available 
for direct belting, and such a motor should be chosen in pre- 
ference to a high-speed machine. The cost of the slow-speed 
motor is greater than the high-speed motor, yet this is more 
than counter-balauced by the additional daily expense of run- 
ning a countershaft, by the inereased mechanical, wear of the 
motor, and by the heat losses of the high-speed machine, 
caused by the lesser weight of active copper and iron per 
horse-power output. 

The second question for decision is the nature of the 
load. Is the load to be intermittent, with sudden and variable 
ranges, or is it to be constant? If of the former class, a motor 
should be chosen with a strong torque or starting power, and 
designed so as to reduce to a minimum the heavy rush of 
current, consequent upon sudden loads. Such a machine is 
found in a compound-wound type, with specially proportioned 
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fields. A motor of this class should also be used where the 
requirements are such that a heavy load is to be started re- 
peatedly from rest. 

The third question for consideration is the selection of a 
motor, which will require the minimum amount of attention, 
and yet always be in good operative condition. Such a 
machine is one in which the mechanical design throughout is 
of simple and durable construction. By the observance of this 
condition, not only is the cost of attendance reduced to a 
minimum, but aggravating and expensive delays, due to break- 
down, are often avoided. 

Bakers should always be careful to install motors capable 
of working up to the maximum load. Better put in 1 h.p. over 
than } h.p. under requirements, 


Hundreds of Bakers and Pastrycooks throughout Aus- 
tralasia know the value of electricity. Fans, lights and motive 
power are extensively used, and, as time goes on, electricity 
will become more popular every day. 

Machines driven direct by the motor, such as the ‘‘Exeel- 
sior Direct Driven’? Dough Mixer, are ideal, as belts and loss 
of power by transmission are obviated. 


GAS ENGINES. 

The gas engine, used as a prime motor, both on the largest 
and smallest seale, derives its power, as is well known, from 
the expansive force developed by the explosive combination 
of gas with the oxygen of the air. Coal gas is most commonly 
used for this purpose, but a special gas developed from 
anthracite or coke in an apparatus called a ‘‘gas producer’’ 
is frequently used for the larger sizes of gas engines. Pro- 
ducer gas is weaker than ordinary gas, and to obtain the same 
horse-power, the engine using producer gas must be about 20 
per cent. larger than that driven by ordinary gas. What is 
called the ‘‘Otto’’ cycle is that adopted by all the best makers, 
especially since the ‘‘Otto” patents expired. The modern 
gas engine is easily started and stopped, and takes up very 
little room, compared with a boiler and steam engine. The 
makers of gas engines are legion, and the best advice to the 
intending purchaser is to deal with a firm of good name, and 
gbtain a guarantee of durability and gas consumption. Fora 
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SUITABLE SCALES FOR BAKEHOUSE 
7 Ib., 14{]b., and 28 lb. capacity. 


UNIVERSAL NUT MACHINE 


Slices nuts and grates finely all kinds of nuts, or similar 
ingredients. 
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steady load, the gas engine is very suitable, but electric 
motors, more particularly for intermittent loads like dough- 
mixing, are more convenient and economical. 


REFRIGERATION. 


“Refrigerating machinery is a necessity in all large Pastry- 
cooks’ establishments. By means of the refrigerating cham- 
ber, meat and other ingredients may be stored for lengthy 
periods. In climates like Broken Hill, Cobar, Bourke, and 
other towns, where the keeping of meat, ete., was a continuous 
source of worry, refrigerating machinery has made it possible 
to conduct a manufacturing business in comfort and with 
economy. 


In the latest types of machinery, Anhydrous Ammonia 
is the refrigerating agent. This chemical is subjected to ex- 
pansion and mechanical compression. It is foreed by means 
of the compressor through coils, sometimes placed in the 
room, the ammonia vapour passing through these coils, being at 
a low pressure, absorbs the heat from the atmosphere sur- 
rounding them, and, consequently, the whole contents of the 
cool chamber are cooled. 


AUTOMATIC REFRIGERATORS. 


Altered working conditions and shorter hours have 
brought about a great change in trade during the past few 
years. The result has been that labour-saving devices and 
greater efficiency are being aimed at. Cellars and ice-cham- 
bers are being rapidly replaced by mechanical refrigeration, 
many different systems being on the market. 


Some makes rely on cold brine in the room to keep a low 
temperature, but as this, naturally, means damp atmosphere, 
it is not a great advance on the ice-chamber. The Lipman 
Full Automatie Refrigerator is rapidly becoming the most 
popular machine, and is considered to be ideal. With this 
machine, a cold, dry atmosphere is assured at all times, and 
special baffle-plates under the coils, which are suspended from 
the ceiling, cause excellent air circulation, without any fan 
being used. The Lipman is so constructed that any desired 
temperature can at all times be maintained in the room. The 
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Thermostat is fitted up in the room, and operates automati- 
eally within a range of 3 degrees Fahrenheit. 

For instance, if 38 degrees is wanted, the Thermostat 
is set so that, when the machine has been running until this 
temperature is reached, the control automatically cuts out the 
motor, and the machinery is then idle until the temperature 
rises to 41 degrees. The Thermostat then throws over, and 
the control sets the machine in motion, and the work goes on 
until 38 degrees is again reached. 

“In some large bakeries, eggs are pulped and placed in 
the cool chamber at a uniform low temperature. Paste is also 
stored, and sometimes made in an ante-room adjacent to the 
freezing chamber. 


SECTION 2.—SCONES. 


Scone Flour.— 


14lbs. flour. 

Tozs. eream of tartar or replacement. 
340zs. bicarbonate soda. 

toz. fine salt. 


If the chemicals are at all lumpy, pass through a fine sieve, 
otherwise the finished goods will show dark spots. Then pass 
all through a coarse sieve three times, in order to mix 
thoroughly. 

Currant or Sultana Scones.— 

4lbs. scone flour. 
Sozs. lard or margarine. 
8Sozs. sugar. 


1b. currants or sultanas. 
Milk. 


Rub fat finely into flour, make a bay, put sugar into centre, 
eurrants outside, turn into a nice dough by gently drawing in 
the flour (not rubbing). Scrape together, give a dust, weigh 
off at half to three-quarter pounds for four, mould round, pin 
out to about in. thick, place on tin, cut into four with scraper, 
wash with egg or milk, and baké in a sharp oven. 

Note.—Where scone flour is not made up, use 4lbs. flour, 
Qozs. eream of tartar (or substitute), Zozs. soda. Sift well 
together. Where cream of tartar is used, the scones must be 
baked off soon after mixing. Where substitutes, they fre- 
quently improve by laying. 
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INVICTA SCONE TRAY 


Made of heavy woven wire, galvanized. 
Sizes 29 in. x 18 in. and 29 in. x 16 in. 


INVICTA HAND POWER FLOUR SIFTER 


A necessity in the bakehouse. Especially suitable for 
sifting and mixing scone flour. 
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Round Currant Scones.— 


4lbs. scone flour. 

9Jozs. sugar. 

Sozs. lard or margarine. 
4lb. currants. 

Milk (about Iqt.) . 

Make a bay of the flour, put margarine (or lard) and sugar 
into it, and cream till light. Then dough up with milk. Serape 
together to a heap, and dust slightly. Roll out to $in. thick- 
ness, cut with small, round cutter, tin up, wash with milk or 
sugar, and bake in sharp oven. 


The cuttings from one sheet are placed under the next, 
prior to rolling out, but avoid too much dust, or the pieces will 
separate. 


Can also be made square, a Caramel Cutter being a rapid 
and accurate method of eutting—just a roll each way, and cut- 
ting is complete. 


Plain Scones (Light) .— 


4lbs. flour. 

43ozs. cream of tartar (pure). 

2ozs. soda. 

Sozs. lard. 

loz. salt. 

1qt. milk (about). 

Mix as No. 1. Note that cream of tartar must be used:in 

this mixture, or there will be an acrid taste. The ‘‘lightening”’ 
is in excess to that generally used, but it will be found that 


many folk will like the goods. 


Turned Scones.—This is a very old English recipe culled 
from a manuscript book of the writer’s father. The goods are 
very showy if properly made. Some will demur at the process, 
but results are satisfactory, though the method is opposed 
to theory. 


241bs. flour. 

9ozs. cream of tartar. 
loz. soda. 

Gozs. lard or butter. 
6Gozs. sugar. 

Milk (little over pint). 


Use cream of tartar, not replacement. Do not mix with 
the flour. Sift the latter by itself, then rub in the fat finely. 
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Make a bay. Put sugar, cream and soda together in centre, 
add milk and stir till all froths up. Then draw in flour, and 
mix to nice soft dough. Dust up and weigh off at 120zs. for 
four. Mould round, pin out, divide into four with seraper, 
Wash with yolks of eggs, and run into moderate oven. When 
partly risen, but not rounded, draw to mouth of oven, turn 
over with palette knife, return to finish off. These should 
have a golden-brown finish, and a most attractive appearance. 
Wholemeal Scones.— 
7lbs. wholemeal. 
4ozs. cream of tartar (or replacement). 
2ozs. soda. 
8ozs. sugar. 
8ozs. lard, 
Pinch of salt. 
Mix and finish as No. 1. Wholemeal will not stand too 
much sugar or butter. Note.—The goods should be thoroughly 
baked. 


SECTION 3.—_SPONGE GOODS. 


Strictly speaking, Sponge Goods depend entirely upon 
beating for their lightness. The air is whisked into the eggs, 
and these cells expand during baking. 


It follows, therefore, the eggs should be fresh, for, if 
watery, they will fail to hold the air. It is also necessary to 
avoid grease on any of the utensils. 


Latterly, scone flour has been introduced, which, with 
water, takes the place of some of the eggs in cheaper lines. 


A good range will be given, varying from the best to the 
cheapest. In the majority, the process is the same—eges and 
sugar are placed in a machine, and beaten till light and ereamy, 
tipped out into a mixing bowl, and the flour then lightly in- 
corporated. 


At one period, when hand-whisking was in vogue, it was 
customary to separate whites and yolks, and beat each 
separately. The advent of machinery has obviated this 
troublesome procedure. The best type of beater is the Morton 
Whisk (see illustration). 
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THE MORTON EGG WHISKING; MACHINE _ 


\", for hand working - gaa EWS 3 
Size 2—-Capacity 20 eggs Size!4—Capacity. 40l!eggs 
” 3 9? 30 ” 9 fs) ” 30 99 


For general work there is no machine made that can bear 
favorable comparison with the “Genuine Morton Whisk” 


~ Manufactured by the Morton Machine Co., Wishaw,Scotland. 


Sole agents : HENRY BERRY & Co. Pty. Ltd., all capitals 
in Australasia. 
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Penny Sponge Cakes.—Carefully clean the frames, as 
the slightest spot of dirt—burnt cake or old fat—will show, 
and spoil the appearance. Then brush over thoroughly with 
lard, into which has been creamed about 25 per cent. flour. 
Go into every corner thoroughly, then fill with flour, and dust 
out. Some of the best ‘‘old-timers’’ used to finish off with a 
liberal dressing of icing sugar. 

These cakes should be knocked out while warm, or they 
will surely stick, and cause loss and language. 

24lbs. eggs. 

2lbs. castor or erystal sugar. 
2\lbs. flour. 

Few drops Invicta Lemon Essenee. 

Put eggs and sugar in machine. If hand type, beat for 
twenty minutes—until the mixture is creamy and light in 
colour. Then tip out into mixing bowl; sift the flour on top, 
and gently incorporate. Do not mix after the flour is in, or 
toughness and loss of output will result. Handle gently. 
Spoon into tins, dredge with sugar. Run into moderate oven 
side by side, and bake. Knock out on clean sack or wires, soon 
after drawing. 


Jam Rolls (No. 1).— 


23lbs. eggs. 

13lbs. sugar. 

13lbs. flour. 
Beat as Sponge Cakes, but not quite so much, or the rolls 
will crack. Mix as before, and spread on bun trays which 


have been papered, and a wooden upset placed across the bot- 


tom. (This may be omitted, and the edge strip cut and placed 


in centre.) The above should fill two ordinary bun trays of 


correct thickness. 


Bake in fairly sharp to moderate oven, and draw as soon ) 
as it will stand the light touch of the fingers. Turn on to clean — 


sack. Dip a brush in water, and wash over the paper. Strip — 


this off, spread the cake with jam. Cut the edge strips, and 
place a little back from the furthest edge, which turn over on — 


them, and roll up fairly firmly. 


This mixture, being rich, can be rolled when cold, if 4 


desired. Another way is to place sack on the table and lay 


on it a sheet of white paper, dusting this with erystal sugar. — 
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Turn the sponge sheet on that, and proceed as before, save that 
the sheet is tucked in, once rolling is conducted, by steadily 


straining on the paper. The roll, when completed, is wrapped 
in the paper. 


No, 2.— 


14lbs. eggs. 

lb. sugar. 

1lb. ordinary flour. 
Proceed as before. 


No. 3 (Cheaper).— 


1dlbs. flour. 

4lb. seone flour. 

2lbs. sugar. 

2lbs. eggs. 

4 to 3pt. warm water (dependent on 
strength of flour). 


As before, but sift flours well together, and just beat in 
the hot water after the mixing is well up. 


Raspberry Roil.—As No. 1 or 2, but add a little red colour, 
and Invicta Raspberry Flavour. 


Chocolate Roll.— 
24lbs. eggs. 
idlbs. sugar. 
1b. flour. 
4b. Invicta Powdered Chocolate. 

Sift flour and Invicta Powdered Chocolate together 
thoroughly. Then proceed as directed for Jam Roll. These 
goods are subject to cracking, in which ease, try the addition 
of a little hot water to the next mixture, stirred in after the 
eggs and sugar are beaten, just prior to pouring out. Much 
depends on the flour. 

A fine filling for this is butter cream or marshmallow fill- 
ing, both of which are given later. With these, the rolls must 
be cold before spreading. 


American Roll.— 
lib. sugar. 
Ipt. of eggs. 
toz. bicarbonate soda. 
llb. 2ozs. flour. 
$oz. cream of tartar. 
Ipt. milk. 
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MORTON EGG WHISKING MACHINE 
For Power working | 
Size 6—50 to 90 eggs Size 7—50 to 150 eggs 
Size 8—100 to 225 oe 
Usually fitted with 2 beaters—1 for sponge mixing; 1 for 
batter beating. 
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Sift cream of tartar and flour together, then beat together 
sugar, eggs and soda (the latter powdered before adding). Tip 
out into the batter pan, gently stir in the milk, then the flour. 
Spread on tins which have been greased and papered. Bake 
in as hot an oven as possible, without seorching. Roll while 
hot, unless where butter cream or marshmallow is used. 


An American Filling.—Beat l}pts. of egg whites (or a 
similar quantity of egg albumen) till stiff, then stir in 13lbs. of 
castor sugar, 30zs. of unsweetened chocolate or chocolate 
powder, and loz. of powdered gelatine, dissolved in 2ozs. of 
warm water. 


Cocoanutine Filling—As the last, but omit the chocolate, 
and substitute 4lb. fine desiccated cocoanut. 


Swiss Roll (English Mixing).— 
dane, MONT 
lilbs. castor sugar. 
20 eggs. 
1} gills of milk. 
Beat as directed for Jam Rolls, adding the milk after the 
mixing is thoroughly beaten up. Mix in milk and flour 
together, gently but thoroughly. Bake in warm oven. 


Sandwiches—No. 1.— 
Ilb. eggs. 
1lb. sugar. 
llb. scone flour. 
dpt. warm water (added when mixture is beaten up). 

Beat up and mix as directed for Jam Rolls. Fill into 
greased sandwich tins. Spread level with a palette knife, bake 
in sound oven, knock out on clean sack, jam, put together in 
pans dusting well with icing sugar. 

No. 2.— : 

1lb. eggs. 

14lbs. sugar. 

Qibs. scone flour. 
$pt. milk or water. 

Beat eges and sugar till light, stir in warm water or milk, 
tip into mixing pan, and gently stir in the scone flour. Fill 
into greased tins and spread, finishing as directed. Lf the flour 
is very strong, more water may be required. The mixture 
should be soft, but not sloppy. 
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THE MORTON SPONGE WHISK 


(showing special beater for cake batters.) 
Driven direct from Electric Motor. 


Sizes 6 90 to 90 eggs 
ss 7 50 te: 150... 
- a: 20G+te 2257 


Very suitable for small trades. Obtainable from 


HENRY BERRY & CO. PTY. LTD., 
All Capitals in Australia and New Zealand. 
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No. 3.— 


3slbs. eggs. 
3lbs. sugar. 
3lbs. flour. 


Beat eggs and sugar thoroughly, adding a full teaspoon- 
ful of powdered soda at any time during beating (so long as 
it is well mixed in). Sift two teaspoonfuls of cream of tartar 
thoroughly through the flour, and mix all gently together. 
Bake off as directed. 


No. 4.— 


3dlbs. eggs. 

3lbs. sugar. 

3lbs. flour. 

4lb. powdered chocolate. 
$pt. hot water. 


Sift powdered chocolate and flour, then mix as No. 2. 


Cheap Victorian Sandwich.— 
2Qlbs. scone flour. 
$lb. margarine. 
$lb. sugar. 
4 eggs. 
Little colour, Invicta Lemon Essence and milk. 
Cream margarine, colour and sugar well together, then 
take in the eggs (two at a time) ; mix all to a soft batter with 
milk. Bake off in greased sandwich tins in smart oven. Finish 


as before. 


Iced Fancies.—Cut oblong or square pieces from a sheet 
of sponge. Pipe on, with boiled meringue (see page 123), a 
pear, apple, banana, or any. fruit or fancy design. 

Put some fondant (see page 98) in a deep pan, stir over 
very gentle heat till it softens, but does not become thin. The 
heat should not be more than that comfortably borne by the 
finger. (A little more than blood heat.) 

Thin down the fondant with sufficient syrup to make it 
run easily. Colour a faint yellow. Take the cake between 
thumb and forefinger (or, better still, run a long fork in the 
bottom), and dip into the fondant. Tip up right way, and 
place on draining wires. 

The fruits can be eoloured by flicking on a little red colour 


from a stiff brush. 
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VARIABLE SPEED MIXER 


Has 4 speeds and will do all kinds of mixings from 
aerating whites to shortbread . 


A useful machine in large or small bakeries. 
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The fondant can be tinted any shade, by the use of 
“Tnvieta’’? colours, or chocolate, with chocolate powder. 

Note.—There is no necessity to bake the meringue. Being 
boiled, it will hold up under the fondant. 


Syrup for Thinning Fondant.—2lbs. sugar, half-pint water, 
4b. maize syrup (failing the latter, as much pure cream of 
tartar as will lay on a threepenny piece). Bring everything 
just to the boil, and bottle. 


Lamingtons.—These are made from squares or oblongs, 
eut from a sheet of sponge, dipped in Chocolate Icing, and 
coated with desiccated cocoanut. 

Actually, it is doubtful if this line pays at the price 
generally quoted (penny). The cakes have to be made, cut, 
dipped, and dusted, and at the sizes in vogue, the margin 
must be small if the ingredients are up to the standard of 
high-class shops. 


The original cake was cut from a full Egg Sponge mix, 
and dipped in sweetened chocolate, thinned down with a 
neutral fat, such as copha. Competition led to lowering of 
price, with the result there was more flour put into the sponge, 
powder to lighten, and water. The coating was changed to 
a syrup coating, darkened and flavoured with chocolate pow- 
der. 

The actual dipping is the same in either case. The coat- 
ing is placed in a dish, the cake stuck on a long fork (or 
held by the tip of thumb and forefinger), dipped right to the 
bottom edge, turned upright on a wire to drain off the surplus, 
then, before dry, dusted with cocoanut. 

Coating No. 1 (best) Sweetened chocolate, melted in very 
gentle heat, and thinned down with cocoa butter, or copha. 
This coating is too expensive for penny goods. 

No. 2.—Chocolate icing, as given on page 62, but mixed 
very thin. 

No. 3.—Put 2lbs. of sugar and one pint of water in a 
pan, place on the fire, and stir till dissolved. Then stir in 
enough chocolate powder to colour well. If too thick, add a 
little water. If too thin, sifted icing sugar. 

No. 4.—Rub apricot jam through a sieve to keep back 
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the skins. To every pound of jam, add a cup of water, a pound 
of sugar, and enough chocolate powder to darken. 


No. 5.—Use chocolate icing, but make thin with syrup. 

Note that all the mixtures are used while warm, and that 
‘“‘Invieta’’ Vanilla Flavour is on improvement. The coating 
left over should be seraped well together, as it can be used 
again. Merely add a little water, and warm. If more ig re- 
quired, add syrup and chocolate powder, and, if required 
to thicken, icing sugar. 

For red coating, use the sieved apricot jam. To every 
pound of jam, add a pound of sugar, a little ‘““Invicta”’ red 
colour, and sufficient water to bring to the required e¢onsis- 
tency. Place all on the fire, and bring to the boil. 


Snowballs—Bake any of the sponge mixtures in cup- 
shape moulds, but keep on the small side. Dip the rounded 
part in chocolate coating. For the best quality, use No. 1. 
All others are dusted with fine desiccated cocoanut. When 
set, split with a sharp knife, cutting from the top edge slant- 
wise to about half-way down. Put in a dessertspoonful of 


whipped cream. 1/6 per dozen. 
In warm climates, where the cream will not keep, use the 


Vanilla Custard, given elsewhere. 


Almond Sponges.—Grease some shell shapes, and while 
the fat is soft, dust with coarsely-cround almonds. Take the 
first mixture given for sandwiches, add a few drops of Essence 
of Almonds, three-quarter fill the shapes, and bake off in sound 
oven. If preferred, paper cases can be used, sprinkling ground 
almonds on the bottom. 

Mushrooms.— 

34lbs. eggs. 
3lbs. sugar, 
dlbs. scone flour. 


Finish off as Savoy Fingers, but do not dredge with sugar. 
Allow room on trays for spreading, as they have scone flour. 
Pair off, but put a little jam between. Thinly ice on the tops 
with white, pink or chocolate water icing, and dip each cake 
in desiccated cocoanut. A varicty can be made by substituting 
thread for desiccated cocoanut. oes | 

Cocoanut Kisses.—Use the mixture for mushrooms. Dust 
liberally with fine desiccated cocaanut.. Pick up the paper by 
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CREAM WHIPPER or VERTICAL SPONGE 
MACHINE 


Fitted with various speeds, does the wo 


Obtainable from HENRY BERRY & Co. Pty. Ltd., all capitals 
in Australasia. 


rk in fine Style. 
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the corners, and shake off the surplus. Bake off in sound oven. 
Pair, and sandwich with butter cream into which some fine 
cocoanut has been beaten. 


Chocolate Fancies.—Same mixture as mushrooms, but 
make smaller to defray the cost of chocolate icing. Pair off, 
sandwich with vanilla butter cream. Then make icing as 
follows :— 

Chocolate Icing.— 


3lb. unsweetened chocolate. 
1lb. icing sugar. 

warm water. 

Invicta Vanilla Flavour. 


Put the chocolate in a sandwich or other tin, and stand 
on the ovenstock (or any warm, but not hot, place). When 
melted, add a little warm water, then stir in the sugar and 
essence, then sufficient warm water to make an icing that will 
flow, but not run right off. Dip the top half of the cake in, 
just smooth the edge with a palette knife, and place right side 
up on a tray. 

If run in a slack oven for a few minutes, the icing will 
set with a nice glaze. 

Nabobs.—These take time, but are choice. Use small, 
half-round shapes (like fairy cake tins). Use the first Sponge 
Cake mixture, and, when baked, dip all into chocolate icing, 
using a fork, and sliding off on to wires. Let set, then sand- 
wich together with the marshmallow filling. The contrast 
between this and the chocolate is charming, and the flavour 
delicious. 


Jelly Bocts.—Use boat tins or paper cases; barely half fill 
with the first Sponge Cake mixture, and bake. Let cool. Take 
Invicta Jelly Crystals to quantity required, and melt with 
only three-quarters of the water stipulated on the package. 
Allow to almost reach the setting point, then, from a jug or 
funnel, nearly fill the cases. 


Jelly Creams.—Fill and bake as before, but use enough to 
bring the cakes to the edges of the cases. Pipe on some pink 
butter cream, flavoured in raspberry. Or, make three dots of 
icing, put a cherry or piece of anjelly in centre, and two pieces 
of green anjelly on each side for leaves. 

To Cut Leaves.—Cut the anjelly into strips about half an 
inch wide. Cut these in pieces, diamond shape, by cutting 
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each at an angle; the end pieces of each strip will be triangular, 
and the rest diamond or ‘‘leaf’’ shape. There is practically 
no waste by this system. 


Jellines.—Fill boat tins or paper cases, as directed for 
Jelly Creams. Bake, and cool. Prepare some jelly from 
‘Invicta’? Jelly Crystals, using only half the water given in 
the directions. Pour into oiled trays (this should be pre- 
pared the night before). Tear up into little pieces with a 
fork. Put a spot of soft water icing a little larger than a 
shilling on each boat, and drop on some of the jelly. When 
quantities are made, different coloured jellies should be used. 


Another way is to pipe a circle of butter cream, and run 
some red jelly into the centre when it is nearly set. 


Fancy Sandwiches—One way of finishing Sandwiches 
‘‘somewhat different’’ is to pipe the mixture into the tins in a 
spiral form, starting from the outside edge. Use a Savoy bag, 
and large, plain tube. The rings should show. Use the Sponge 
Cake mixture. It is not necessary to finish off the bottom cakes 
in this manner. Usually the design is lost if much baking 
powder is used, hence the specification of a ‘‘straight” Sponge 


mixture. 
Savoy Fingers.— 
3lbs. sugar. 
3lbs. eggs. 
3lbs. flour. 


Have ready a number of sheets of white paper, a little less 
in width, and half the length, of the baking tray. 

Beat the eggs and sugar till very light and stiff. Tip out 
into mixing pan, and gently stir in the sifted flour. Fit a Savoy 
or meringue bag (a rubber-lined bag) with a medium-sized, 
plain tube, and pipe out fingers about 33in. long in rows on 
the trays. These fingers should be slightly smaller in the 
middle than at the ends. This is done by first pressing the 
bag, drawing it away, while lessening the pressure, and then 
pressing again, stopping the pressure and pulling away with a 
jerk. 

When the tray is piped, dredge very thickly with icing 
sugar through a sieve. Pick up the paper by the two corners 
furthest away, lift up, and thus shake off the surplus sugar 
on the table (or on a sheet of paper). Gently lay the sheet 
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containing the cakes on a bun tray, and bake off in a sound 
oven. When done, turn upside down on a clean sack, wash 
over the paper with a wet brush, turn over, when the fingers 
should come off easily. Pair them, and, if correctly made, they 
will adhere. If they will not unite, use jam or jelly. Instead 
of washing with a wet brush, the sheet of cakes may be laid 
on a very wet board or flat wet sack. This method prevents 
the possibility of crushing by turning them over. Be sure and 
beat thoroughly, or they will run flat on the trays. 


Do not overbake, or they will not stick together. Also, 
they will eat poorly. 


A couple of weights on the corner of the paper will tend 
to make the piping operation easier at the beginning. 


An Old-Time Mixture.—Before the advent of whisking 
machines, these goods were prepared differently, in that the 
whites were separated from the yolks and beaten separately. 


In ease any of our readers would like to try out this style, 
the full directions are given. One recipe is :— 
24 whites of eggs. 
2lbs. sugar. 
30 yolks of eggs. 
1$lbs. flour. 


Separate the whites, and beat till they will carry a whole 
eae (in the shell) without letting it fall through. Then 
cradually take in the sugar, beating between each addition. 
Give the yolks a beating up for a few minutes, then gently 


mix in; then carefully stir in the sifted flour. Finish off as 
previously directed. 


Sponge Drops.—The same mixture and method as for 
Savoy Fingers, but pipe round. 

Use of Egg Albumen-in Sponge Goods.—When eggs are 
very dear, one-third may: be eut out and replaced by a similar 
amount, either of weight or measure, of egg albumen. 

Egg Albumen (to prepare).— 

Qozs. egg albumen. 
1pt. water. 

Any quantity can be prepared in the above proportions, 
but do not mix up more than can be used in a day in hot 
weather, or two days in winter. Merely mix the albumen with 
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cold water in a dipper or other vessel free from grease. It 
should be mixed overnight, as it takes some hours to dissolve. 
Sometimes it should be strained through a fine sieve, but 
usually this is not required. An occasional stir will expedite 
the process. On no account use hot water, as that will spoil it. 


Egg albumen is excellent for Meringues, Cake Icing, Cocoa- 
nut and Almond goods. When eggs are dear, it is economical 
to use this. In summer, when whites are weak or watery, it 
will work better than eggs. It is much preferable to the whites 
of preserved eggs. 

Large Sponges.—These are baked in hoops, oval tins, 
fluted or fancy moulds. The latter require special attention. 
The lard should be creamed with about 25 per cent. flour (4]b. 
flour to 1lb. lard). This should be worked right into the mould 
with a brush, then dusted with flour and knocked out. Some 
bakers then dust again with icing sugar. 


Use the mixture given for Savoy Fingers; fill the moulds 
about three-quarters full, and bake off in moderate oven. Very 
high shapes should be stood in a hoop and wedged with pieces 
of stick. A very nice mixture is secured by the addition of 
butter, as follows :— 


Diet Cakes.— 
23lbs. eggs. 
2lbs. sugar. 
2lbs. flour. 
$lb. butter (at the last). 

Beat up eggs and sugar thoroughly, as directed for Sponge 
Cakes. While this is in progress, place the butter in a tin, 
and put in a warm place to melt. Do not make any hotter 
than necessary to just run to oil. When the egg and sugar 
batter is quite stiff, turn out into mixing pan; gently pour in 
the butter, and stir partly in; then incorporate the flour. 
Mix only enough to amalgamate. Bake in oval tins which have 
been carefully greased and dusted with flour. 


SECTION 4—-SLAB AND HOOP CAKES. 


In the very best Slab Cakes no powder is used. It fol- 
lows, therefore, that thorough beating is necessary. When 
labour was cheap, this was attainable for small mixtures by 
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INVICTA CAKE MIXER 


Note the shape of the arms. 


They rub, do not tear. 


Ideal machine for mixing Shortbreads, Bun Doughs, Batters, 
Pie Paste, etc. 


Made in various sizes—10, 30 and 50 lbs. each Butter, Sugar 
and Eggs. 


Sole Agents 


HENRY BERRY & CO. PTY. LID., 
All Capitals in Australia and New Zealand 
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hand, but nowadays cake mixers are essential where anything 
like a turnover is coped with. 


Invieta Cake Mixers are herewith illustrated. They are 
operating in most of the leading bakeries, and have been 
thoroughly tested. 


Trouble is created in some places by want of thought. For 
example, mixing a few pounds of margarine that has been 
stored in a warm bakery with a lot just in from the outside 
store, will result in a lumpy mixture. The moral is to use 
forethought, and to see that the margarine or butter (par- 
ticularly in winter) is mellowed by storing in a warm, but not 
hot, place. As mentioned elsewhere, butter or margarine that 
has been melted to the oil stage will not make cakes of good 
texture. 


In summer, butter becomes too soft for satisfactory cake 
making. A good cake margarine will then give excellent 
results. In very cold weather, the use of a proportion of 
Refined XL Oil is recommended—blend it gently in with the 
margarine or butter. 


The sugar should be of fine grain, castor giving the 
greatest satisfaction. Very coarse sugar will result in cakes 
with a coarse grain and freckled or spotty appearance. 


Where aerating powders (cream of tartar and bicarbonate 
of soda) are used, they should be thoroughly sifted with the 
flour. If at all lumpy, they should first be erushed with a 
rolling pin, and passed through a fine sieve. 


Fruit should be cleaned in spare time, not during actual 
baking hours. Care should be exercised, as stones and sticks 
will mean loss of customers, and, in these days of false teeth, 
the possibility of an action at law. Where quantities are used, 
a fruit-cleaning machine should be installed. 


Before commencing on beating, frames and tins should be 
prepared, and everything set out in order. Where hand- 
mixing is operative, each ingredient should be weighed up and 
placed on the table, or on bun trays, and eggs should be broken 
ready for inclusion. Where beaters are used, some of the 


weighing can be conducted while the machine is doing the 
heavy work. 


Lemon peel should be purchased ready cut, this being the 
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COUNTER PLATFORM SCALE 
No. 1212 weighs to 300 Ibs. No. 528 weighs to 224 lbs. 


Useful scales for weighing heavy parcels of cake, etc., 
and checking inward weights. 
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most economical method, unless a cutting machine is amongst 
the equipment, when drained peel will be stocked. Under 
no circumstances should candied peel be purchased, this 
variety being both expensive and wasteful, owing to the large 
percentage of sugar. 


METHODS OF MIXING. 


There are two methods of mixing Slab Cakes; one the 
‘‘ereaming,’’ or old style, and the other the flour batter. 


It is claimed that the flour batter system of mixing Slab 
Cakes gives a better texture and general finish to all, save the 
very rich cakes, which are better if made on the usual plan. 

The butter, margarine (or both, mixed) are creamed with 
an equal weight of plain flour. The sugar is beaten in a sponge 
machine with the eggs, but not as light as for sponge goods. 
The two are then combined, and the rest of the flour, into which 
the cream and bicarbonate of soda have been incorporated, 
mixed in. Where but few eggs are used, the sugar is dissolved 
in the milk, and added just before the second lot of flour is 
taken in. 


Usual or Old Style of Mixing.—The butter or margarine is, 
if the work is to be done by hand, first given a little beating; 
then the sugar is added, and the two beaten together till light 
and creamy. The eggs are then added (two at a time for small, 
and four for large mixings), beating being continued between 
each addition. When about half the eggs are in, the addition 
of a good handful of flour is necessary, as it will prevent the 
mixture curdling. 


When all the eggs are beaten in, take in the fruit, then a 
little flour, then some milk, and stir that in; then the balance 
of the flour, adding whatever milk is necessary to make a nice 
batter. 


With machine beaters, the butter is put in and given a 
few turns, then the sugar dribbled in, and when these are 
creamed, the eggs added gradually. In many places, the rest 
of the operation is finished by hand. This is optional, but, 
with good mixings, the flour should not be beaten in—only suf- 
ficiently to mix. 


Baking.—The oven heat should be solid, but not flash, for 
as large slabs take a long while to bake, burning will oceur. 
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Running a tin of water, or a few wet sticks, on a bun tray will 
prevent drying out or ‘‘pinching.’’? Best results are obtained 
when large batches are baked together. Several thicknesses 
of paper should be placed on a thick tray, then a sheet of 
white paper, and then the wooden frame. The latter should be 
lined with two or three thicknesses of newspaper, then one 
of white or greaseproof, 


It is essential that burning of bottom or top be avoided, 
as a bitter taste results. 


Note that it is an infringement of the health regulations 
to have cake (either in the batter or finished form) in direct 
contact with newspaper. 


SUNDRY FAULTS. 


Sinking of Fruit is due to the use of too much powder— 
the cake becomes very light while baking, and the heavy fruit 
falls through. 


Shrinking of Cakes after baking is usually caused by the 
mixture being made too sloppy. 


Freckled or Spotty Tops.—This fault is due to the use of 
large or coarse crystal sugar. Castor sugar, or soft white, 
should be used, preferably the former. 


Mouldy Cakes.—Almost always this trouble may be traced 
to the milk. Use milk powder (dried milk), and allow the 
cakes to cool completely before wrapping or storing in boxes. 


Rop y Cakes.—In very hot climates cheap cakes have been 
known to turn ropy. Here, again, the milk is the trouble. The 
remedy is dried milk. 


Heavy Cakes.—If the mixings given in this book are used, 
this trouble is due either to insufficient creaming or lack of 
milk. On the other hand, a ‘‘sloppy’’ mixture is unsatisfac- 
tory. 

Crumbly Cakes——Too much baking powder, or a dispro- 
portion of butter to eggs. The recipes given in this book are 
guaranteed. 

Cake Improvers.—A little malt extract will add to the 
moisture retention, or keeping qualities, or dark cakes. Maize 
syrup, or glucose, will improve medium quality light cakes. 
To use either, warm till soft, and cream with butter and sugar, 
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INVICTA FRUIT CLEANER. 


Thoroughly eliminates all storks, dirt and grit ae currants 
and sultanas. 


Brushes revolve inside the screen and thoroughly clean the 
fruit. 
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subtracting from the latter the amount of syrup or extract 
used, which should not exeeed 1]b. of glucose to 91bs. of sugar; 
or, in other words, one-tenth maize syrup, or glucose, and nine- 
tenths sugar. Glycerine is a splendid agent for cake moisten- 
ing if price permits. It is only useful in the cheaper grades, 
and may be added up to two ounces to every 1O0lbs. of flour. 
Beat it in with the butter. 


Genoa Cake.— 


3lbs. flour. 

Qlbs. butter or margarine. 
24lbs. castor sugar. 

2lbs. eggs. 

3lbs. currants. 

3lbs. sultanas. 

1b. lemon peel. 

$1b. almonds. 


Prepare as directed for old style. 


Genoa Cake, No. 2.— 


6lbs. flour. 
4Lb. cornflour. 
6lbs. eggs. 


54]bs. sugar. 
3lbs. cake margarine. 


24]bs. butter. 
3lbs. currants. 
4lbs. sultanas. 
2lb. peel. 


Medium Fruit Cake (Old Style)— 
83lbs. flour. 
14)bs. scone flour. 
54lbs. sugar. 
4lbs. cake margarine. 


35 eges. 

4lbs. currants or sultanas. 

1lb. peel. 

Little Yolkova (colour). 

Milk. Ee 
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Medium Cherry Cake (Old Style).—Same mixture, but use 
2lbs. sultanas and 3lbs. cherries. 


Medium Seed Cake.— 
dlbs. plain flour. 
2lbs. scone flour. 
23lbs. sugar. 
20 eggs. 
1dlbs. margarine. 
liozs. carraway seeds. 
Milk and little egg colour, and Invicta Essence of 
Lemon. 


Prepare on the flour batter system. Sift 1dlbs. of plain 
flour with 2lbs. of scone flour, and a little colour and essence ; 
beat 14lbs. of plain flour with the margarine till light, whisk 
eggs and sugar together till light, incorporate both batters; 
take in the rest of the flour and mix to nice consistency with 
milk. Bake in a wooden frame in moderate oven. 


Rice Cake (Good).— 


6lbs. flour. 

3lbs. ground rice. 

1lb. scone flour. 

6lbs. sugar. 

4ilbs. cake margarine or butter. 
50 eggs. 


Colour and milk. 
Old Style mixture. 


Seed Cake.—To above mixture, add 5ozs. earraway seeds. 


Ginger Cake.— 


10lbs. flour. 

4lb. cornflour. 

2lbs. scone flour. 

7lbs. sugar, 

dlbs. cake margarine. 

55 eggs, 

43lbs. ginger (cut in small Squares). 
toz. ground ginger. 

Milk, 

Colour. 
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THREE BRANDS 


OF 


MARGARINE 


VERY POPULAR ” 


“SUN” 
“INVICTA” 
“PARAGON” 


MANUFACTURED EXPRESSLY FOR 


HENRY BERRY & Co. Pty. Ltd. 
568-580 Collins Street, Melbourne 


And at SYDNEY, ADELAIDE, BRISBANE, 
PERTH, HOBART, also 


WELLINGTON, CHRISTCHURCH, AUCKLAND 
and DUNEDIN, NEW ZEALAND. 
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Fig Cake (Old Style Mixture)— 
10lbs. flour. 
5lbs. cake margarine. 
4lb. cornflour. 
2lbs. scone flour. 
63lbs. sugar. 
50 eggs. 
6lbs. cut figs. 
Colour and milk. 


If figs are dry, cut up the night before, and soak in a 
very weak syrup. If no syrup is available, use water, but 
a weak syrup gives better results. Note that it must be weak 
—no stronger than the lemon syrup used, as a beverage. It 
can be prepared from sugar-scraps and water. 


Cocoanut Cake.—Same as above, but omit the figs, sub- 
stituting 3lbs. to 4lbs. of fine cocoanut, and adding another 
lilbs. of sugar, as the cocoanut lacks sweetness. It will 
require more milk. 


A fancy Cocoanut Cake can be made by using prepared 
strip cocoanut, made as follows:—4pt. water, 2lbs. sugar. 
Bring just to the boil, and colour a deep red. Put some flake 
cocoanut in a dish, and pour on it this syrup while hot. Leave 
on twelve hours, then bring all to the boil again and strain off, 
and the strips should be red. Use some of these in the Cocoa- 
nut Cake, but be sure they are well drained, and not too long. 
Cut in half before mixing if very long. Desiceated cocoanut 
can be vastly improved in flavour if just before being used it 
is brought to the boil in some milk, and then strained. Use 
when cool. Watch that the cake does not become too slack, 
as this style of cocoanut will soften it. 


Christmas Cake (Good, Dark).— 


3glbs. flour. 

4lb. scone flour. 

3lbs. brown sugar. 

3lbs. butter. 

3lbs. eggs. 

6lbs. currants. 

2lbs. sultanas. 

1lb. peel. 

$0z. spice. 3 a 
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SEAMLESS MIXING BOWLS 
Spun from steel and coated with pure tin. 
14 in., 16jin., 18 in. 20 in. 24 in.-in diameter. 


INVICTA URNS 


eacle, Honey or Syrup. 


Fitted with large taps for Oil, Bc 
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Christmas Cake (Dark, Cheaper).— 


8lbs. flour. 

1lb. seone flour. 
6lbs. brown sugar. 
6lbs. butter. 

6lbs. eggs. 

12lbs. currants. 
4lbs. sultanas. 
2lbs. peel. 

loz. spice. 

Milk (a little). 


Both these mixtures are made in the old style; not on the 
flour batter system. 


Christmas Cake (Factory).— 


20lbs. flour. 

6lbs. scone flour. 

10lbs. soft sugar. 

2lbs. glucose. 

1lb. Saunders’ Malt Extract. 

75 eggs. 

10lbs. cake margarine. 

dlbs. Refined XL Oil. 

12lbs. currants. 

4lbs. sultanas. 

3lbs. peel. 

Little colour and Invicta Essence Lemon and 
Milk. 


Warm the glucose and malt extract. Place margarine in 
machine or mixing bowl, and when softened by beating, dribble 
in the cake oil, and add glucose, malt extract, essence, and 
colour. When incorporated, add 10lbs. of the flour. In the 
egg whisk, beat the eggs and sugar together till about half 
as light as for Sponges. Then mix in with the fat. Sift 10lbs. 
of flour with the 6lbs. scone flour. When the fat and egg 
mixtures are well together, gently stir in the fruit, then the 
flour, and whatever milk is necessary to bring to a nice batter. 
Bake in moderate oven. This cake eats well, and will keep 
fresh for a lengthy period. 
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Cheaper Christmas Cake.— 
4lbs. flour. 
2lbs. scone flour. 
4lbs. sugar. 
3lbs. cake margarine. 
3lbs. eggs. 
7lbs. currants. 
4lbs. sultanas. 
1lb. peel. 
4 drops Invicta Essence of Almonds. 
Milk. 


Hoop Cakes (Shilling Fruit Cake).— 
Tlbs. flour. 
2lbs. seone flour. 
53lbs. sugar. 
4lbs. cake margarine. 
40 eggs. 
3lbs. currants. 
2lbs. sultanas. 
lb. peel. 
Colour and milk. 
Sift the two flours together, then mix old style. Sound 
oven, but do not burn. Weigh off at 14lbs. Charge 1/-. 
Cost up the materials, and see if the margin is sufficient. 


Shilling Plain Cakes.— 

T4lbs. flour. 

14lbs. scone flour. 

6lbs. sugar. 

4lbs. cake margarine. 

45 eggs. 

Milk, colour, little Maderol Essence. 
Old Style Mixture.—Finish as before. 


Cocoanut Cake.— 

7lbs. flour. 

2lbs. scone flour. 

3lbs. cocoanut (medium desiccated). 

6lbs. sugar. 

4lbs. cake margarine. 

40 eggs. 

Colour, essence and milk. a 
Mix as before. Unless oven is sharp, sprinkle a ‘little 

coarse cocoanut on top. sj eaten 
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Shilling Ginger Cakes.— 
7lbs. flour. 
2lbs. seone flour. 
54lbs. sugar. 
4lbs. cake margarine. 
40 eggs. 
3lbs. ginger (eut into pieces). 
foz. ground ginger. 
Invicta Essence Lemon, little colour. 
Milk (as required). 


Sift flours and ginger well together. Old style mixture. 
Weigh at 1lb. 2ozs. for 1/-. 


Shilling Fig Cakes.—Same as above, but use 3lbs. chopped 
figs in place of the ginger, and omit ground ginger. Should the 
figs be tough or dry, soak for a few hours in very weak syrup 
or water. Strain well before using. 


Cherry Cake.—Same as before, but replace the figs with 
same weight of cherries. Wash the syrup off these, and strain 
before use, or they will sink in the cakes. Should this oceur, 
mix them in the flour before putting into the cake. Usually, 
sinking is eaused by the cherries being sloppy with syrup, or 
the cake being too light. 


6d. Hoop Cakes (Cheap).— 
6lbs. scone flour. 
3lbs. soft sugar. 
14lbs. margarine. 
2lbs. currants. 
Yolkova colour. 
Milk. 

Beat up l4lbs. sugar with the margarine till light. Dis- 
solve the other 14lbs sugar in one pint of milk. When the 
margarine and sugar are beaten to a cream, take in some of 
the flour, then the dissolved sugar, then some flour, then milk, 
then the balance of the flour. Make into a fairly soft, but not 
sloppy, mixture. A quick method is to rub the margarine 
finely in the flour, make a bay, put sugar in the centre, and 
mix to a nice consistency with milk. This method is only per- 
missible with very cheap cakes, as the texture suffers. Weigh 
at 120zs. for 6d. Sound oven. For Seed Sake, add 1lfozs. 
seeds to the above, omitting the currants. 
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6d. Plain Cakes (Cheap, Eggless).— 


5lbs. scone flour. 
lb. plain flour. 
3slbs. sugar. 
1dlbs. margarine. 
Egg colour, essence of lemon. 
Milk. 
Mix and weigh as above. 


6d. Cakes (Better Quality) — 


9lbs. flour. 

34lbs. scone flour. 
Slbs. sugar. 

5lbs. margarine. 
50 eggs. 

Colour and milk. 


Mix as before, but weigh lighter, as this is a richer mix- 
ture. 


6d. and 3d. Cakes (or Sheet).— 


4lbs. margarine. 

8lbs. sugar. 

8tbs. scone flour. 

4lbs. plain flour. 

lqt. eggs. 

Qqts. milk (about). 

Colour and Maderol Flavour. 


Put 24lbs. of the sugar into the egg whisk with the quart 
of eggs. Soak 5$lbs. sugar with the milk. Beat the 4lbs. 
of margarine, colour and essence with the 4lbs. of plain flour. 
Whisk the eggs and sugar for about half the time required 
for Sponges, then take in eradually with the fat and flour 
batter. Add some of the scone flour, then the milk and sugar 
mixture, then the rest of the flour. Do not continue beating 


after thoroughly mixed. 
8) 


THE AUSTRALASIAN BAKERS’ MANUAL. 


SECTION 5—ASSORTED PENNY CAKES. 


Albert Buns.— 

24lbs. scone flour. 

$lb. soft sugar. 

4lb. margarine or butter. 

4 eggs. 

4lb. currants. 

Milk, colour and essence. 

Beat the butter and sugar (with colour and flavour) to 

a cream, take in eggs (two at a time), then add some flour, 
then milk; currants at last. Give good working to bring to 
a mixture that will drop from the hand, but not spread on 
the tin. Most bakers grease the tins for this class of eake. 
Try the following plan:—Do not grease the tins, but when the 
cakes are baked, but not quite cold, run the palette knife across 
tin, beneath the cakes. This will remove them, leaving a film 
on the tin, which is washed off more readily than burnt fat. 
Drop the buns from the hand or spoon. Wash round, bringing 
into shape somewhat in the process, with either whole egg or 
egg yolks (the latter give a far better appearance). Bake in 
a hot oven, and when half baked, run a cold tin beneath. This 
saves the bottom burning, and is known as ‘‘double tinning.’’ 
The oven must be hot if a bold cake is desired. It should 
crack nicely, and appear attractive. 


Milk Drops.— 
4lbs. scone flour. 
Ilb. sugar. 


Ilb. butter or margarine. 
Iqt. milk (about). 
Little colour. 


Finish as Albert Buns, but do not egg-wash. Put a strip 
of lemon peel on each, and dribble on it a little crystal sugar. 


Another mixture is:—4lbs. plain flour, 2ozs. volatile salts 
(carbonate ammonia). This should be crushed very finely and 
mixed with the milk. Other ingredients as before. ‘‘Vol.,’’ 
as it used to be called, possesses great aerating powers, but has 
an unpleasant odour, which disappears on the goods becoming 
cold. 
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INVICTA SANITARY BINS 


Vermin proof. 


Made in many sizes. Used in most up-to-date 


bakehouses. 
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Lemon Buns.— 
3lbs. scone flour. 
141bs. sugar. 
9ozs. margarine. 
5 eggs. 
Invicta Essence Lemon, colour. 
Milk (about I1pt.). 
Mix as for Albert Buns, but do not egg-wash. 


Jubilee Buns.— 

Albs. scone flour. 
1lb. sugar. 

1lb. butter. 

4 eggs. 

Ipt. milk (about). 

Make a bay of the flour. Cream butter and sugar in 
centre, take in eggs, then milk, and make into a nice dough 
that can be moulded. Divide off into pieces about léozs. Mould 
round. Place side by side on the slab. Wash over with egg 
or milk—not singly, but as though whitewashing a wall. This 
is rapid and effective. Either sprinkle sugar over, or have a 
scoop of crystal sugar and dip each one in, then place on a 
greased bun tray, sugar side up, allowing room to flow. Bake 
off in moderate oven, double-tinning if the bottom heat is hot. 
Currants may be added, or carraway seeds. 


Cocoanut Buns.— 


2lbs. scone flour. 
14ozs. sugar. 

4lb. margarine, 
$lb. fine cocoanut. 
2 eggs. 

Milk. 


Put the cocoanut on the outside of the bay, then mix, and 
finish as for Jubilee Buns. 


Raspberry Buns.— 
2lbs. scone flour. 
$lb. sugar. 
4lb. margarine. 
2 eggs. 
Milk. 
Few drops Invicta Raspberry Essence. 


Mix as Jubilee Buns. Divide out at l4ozs. or 2ozs., accord- 
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THE FEDERAL CABINET OVEN 
Made in seven sizes. 
CAPACITIES FROM 30 TO 105—2 Ib. LOAVES. 

For Gas, Wood, or Coke Fuel. 

Very Economical and Effective. 
Manufactured by Galliers & Klaerr, Inkerman St., St. Kilda 


Sold by 
HENRY BERRY & CO. PTY. LID., 


All Capitals in the Commonwealth. 
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ing to profit required. Flatten out, put a small teaspoonful 
of raspberry jam in centre, fold over, place together on slab 
with folds beneath; wash over with egg or milk, Then dip 
in icing sugar, either sifted or small lumps. Bake in moderate 
oven. Double tinning is worth while. These should crack 
nicely, and show a red line along the erack, with the jam 
showing through. Properly made, they are very attractive— 
altogether different from the buns with a depression in the 
centre, and a splodge of jam in it. The whole of the mixing 
can be tinted a delicate pink if desired, but keep it the pale 
side. 


Orange Buns.— 


olbs. scone flour. 

1lb. sugar. 

1lb. butter or margarine. 

D eggs. 

4lb. orange marmalade. 

Invicta Orange Flavour, little colour. 
Milk (as required). 


Mix the same as Jubilee Buns, beating in the marmalade 
after the eggs are in. Wash over with eggs. Moderate oven. 


Orange Buns, No. 2—Sometimes marzipan in stock will 
go hard. Take some of this, and break into pieces with the 
rolling pin till about the size of green peas. Use 4b. of these 
in place of the marmalade. 


The real Orange Bun is choice, but too much trouble in 
these days of hurry up. It was made as follows :—The zest 
(outer rind) of oranges was scraped off with a grater. This, 
with a few drops of Invicta Orange Essence, was mixed with. 
1lb. sugar, lb. almonds, and enough egg to make a stiff dough, 
rolled out like lead pencils, eut mto pieces, and dried: ~Then 
used in the cakes like currants, the first mixture given being 
used, but the marmalade omitted, the orange paste (dried as 
described) taking its place, and all eggs being used in place 
of milk. Made as described, the goods are excellent. 


Harlequins.—As the first orange mixture, omitting the 
marmalade. Mould round, place together on slab, wash with 
milk and dip singly into a tray of nonpareils (hundreds and 
thousands). Bake off in moderate oven. Keep small to ecom- 
pensate for the cost of the nonpareils. 
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Almond Buns.—: 
4lbs. seone flour. 
2lbs. sugar. 
llb. margarine. 
6 eggs. 
4lb. ground almonds. 
Milk (as required). 
Invicta Essence of Almonds. 


Mix as Jubilee Buns. Wash with milk and dip into ground 
almonds. 


Estellas—Same as Almond Buns, but use 4lb. blanched 
peanuts, and flavour with apricot essence. 

Note.—Any of the foregoing cakes can be finished off in 
the following style, if desired. It is quicker, and nearly as 
good as the one previously given :— 

Rub the butter or margarine finely through the flour. 
Make a bay, place in the sugar. Add the eggs. Put the cur- 
rants or cocoanut or almonds round the outside edge. Just 
stir the eggs and sugar together to mix. Then add milk, and 
make all into a nice dough that can just be moulded. 


Spice Buns.-— 
2lbs. scone flour. 
4lb. brown sugar. 
4lb. treacle. 
4lb. margarine. 
loz. spice. 
Tablespoon of caramel or blackjack. 
2 eggs. 
Milk. 
Mix as last described, but warm the treacle. Make soft 
enough to drop on tins. Work round with hand or palette 
knife, bake off in fairly sharp oven. Double tin. 


Chocolate Buns.— 


3lbs. scone flour. 
14]lbs. brown sugar. 
2]b. margarine. 
Jb. powdered chocolate. 
6 eggs. 
Invicta Vanilla Essence. 
Milk. 4 
Mix according to either of the methods given to a buu 
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that can be moulded underhand. Mould round, bake off in 
moderate oven. For a two-penny line, dip the tops when baked 
and cold into swectened chocolate just bareky melted in gentle 
heat. Place in cool place to set. Or use the chocolate icing 
given elsewhere. 


Penny Gingerbread.— 
24lbs. plain flour. 
24lbs. scone flour. 
40z. soda. 
2ozs. ground ginger. 
loz. spice. 
3lb. brown sugar. 
lb. margarine. 
lqt. treacle. 
Water (to mix). 


Warm treacle. Sift first five ingredients thoroughly to- 
gether, then rub the fat in finely. Make a bay. Put sugar in 
eentre, add treacle; make into a soft dough with water. Spread 
on bun tin lined with oiled paper (oiled side up, and stick 
across bottom). Run into moderate oven for about half an 
hour. Do not disturb until set. When cold, strip off paper, 
spread pink or white water icing, and dust with fine cocoanut. 
Cut into penny pieces. 


SECTION 6.—_SANDWICH OR LAYER CAKES. 


There is a good demand for this line, which is made up 
in slabs and sold by weight. The cheaper varieties should be 
made up each day, wherever possible, as it is not feasible to 
make a good line at a low price. Be sure and spread level on 
the tins, otherwise the appearance is marred. 


‘Lightning’? Slabs.— 


4lbs. scone flour, 
4lbs. castor sugar. 
18 eggs. 

#pt. boiling water. 
2ozs. maize syrup. 
2ozs. margarine. 
2ozs. butter. 


Melt fats and maize syrup in the hot water. Stir eggs and 
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sugar just sufficiently to mix. Gently stir in the flour, spread 
on tins lined with oiled paper amd bake in moderate oven. When 
cold, cut in half, spread jam (or, preferably, one of the cream 
fillings given later), put together, spread top with water icing 
(see later), and sprinkle with desiccated cocoanut. 


Butter Slabs.— 


2lbs. scone flour. 

2lbs. plain flour. 

2lbs. castor sugar. 

2lbs. margarine. 

20 eggs. 

Milk (as required). 

Little colour and Invicta Lemon Essence. 

Sift the flour together, beat margarine and sugar, colour 
and essence to cream, gradually add eggs (two at a time). 
When all are in, take in half the flour and mix, then stir in 
some milk, then the rest of the flour. Bring to nice consis- 
tency, and bake in moderate oven on tins lined with oiled paper. 


To be about an inch thick when baked. 


Butter Slabs, No. 2.— 


4lbs. margarine. 

8lbs. castor sugar. 

8lbs. scone flour. 

4lbs. plain flour. 

lqt. eggs. 

Colour and lemon essence. 
2qts. milk. 

Put 6lbs. of sugar in the milk to dissolve. Add the colour. 
Beat up the 4lbs. margarine with the 4lbs. plain flour and 
essence. Put the eggs in sponge beater with 2lbs. sugar, and 
beat up till half as light as Sponge Cakes. Then mix in with 
the fat and sugar batter. Take in some of the scone flour, 
then the milk and sugar, then mix all together to a nice con- 
sistency. (Note that, if the flour is very strong, the milk must 
be increased; or, if weak, decreased.) Spread on tins lined 
with oiled paper, and bake in a sound oven. 


Sponge Slabs.— 


34lbs. eggs. 
3lbs. sugar. 
8\lbs. flour. 


dlb. best margarine or butter. 
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Put the butter in a pan or tin, and place on the ovenstock 
to warm. When melted, allow to cool off. It should be used 
when it will just flow, but not while hot. Put eggs and sugar 
in sponge machine and beat till very light. Tip out into mixing 
pan, sift in the flour, and gently mix by lifting up the hand 
from the bottom, and thus folding in. When half the flour 
is in, dribble in the butter. Quit stirring immediately the 
fiour is thoroughly incorporated, as overmixing toughens. 
spread evenly on bun trays spread with oiled paper, and bake 
ID a sound oven. 


Sponge Slabs, No. 2.— 
dlbs. eggs. 
dibs. sugar. 
3lbs. scone flour. 
dlbs. plain flour. 
2pts. warm water (approximately). 


Beat up eggs and sugar as before, then gently beat in the 
water. Sift the flours together three times, then mix in lightly 
and bake off. 


Chocolate Slab.— 
5lbs. eggs. 
3lbs. sugar. 
2lbs. flour. 
Ilb. scone flour. 
llb. powdered chocolate. 
Invicta Essenee of Vanilla. 
Beat eggs and sugar up in machine till light, add small 
teaspoon of vanilla essence, and beat in; sift the flour and 
powdered chocolate together till mixed; stir together gently. 


Chocolate Slab, No. 2.— 
3lbs. eggs. 
3lbs. sugar. 
2lbs. scone flour. 
2lbs. plain flour. 
1lb. powdered chocolate. 
Little vanilla flavour and chocolate colour. 
lipts water (approximately). 


Beat sugar and eggs till light, stir in the warm water, 
flavour and colour, sift flours together thoroughly, tip out the 
beaten mixture into batter pan, and gently mix all together. 
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Note that, on account of the variation of flour, it is im- 
possible to state the precise quantity of water for these mix- 
tures. The measures given are a guide. Should the mixture 
appear to be stiff, add more. A stiff or tight mixture will 
speedily dry, and eat ‘‘bready.’’ 


Penny Iced Goods.—Any of the foregoing may be used for 
penny iced goods. Bake so as to be an inch thick, ice when 
cold, cut into strips and then into fingers. | 

If desired on the sandwich style (with eream or jam 
filling), the sheets may be spread thin and baked, or cut into 
strips after baking, split with a sharp knife, spread with 
jam, sandwiched and iced. The thin baking is the quickest, 
but if very thin, the goods do not appear as rich as those baked 
in bulk. 

Fondant is the most suitable, as it sets with a nice gloss 
(if treated with ordinary care) and eats mellow. A selection 
of icings is given elsewhere. 


A nice finish to slices (at 1/6 dozen) is to add an imita- 
tion (or crystallised) cherry, and two leaves from anjelly. 


Rainbow Slab.—Take any of the Slab Mixtures (except 
chocolate), but preferably the first butter mixture. When 
beaten up, divide into three parts; leave one plain, colour 
another red, and add a little Invicta Raspberry Flavour. Add 
melted sweetened chocolate to the third, to make a dark 
colour. (Or keep back a sheet when making Chocolate Slab.) 
Bake off, jam (or spread with one of the cream fillings), place 
a pink slab on the bottom, chocolate in the centre, and plain on 
top. To finish correctly, prepare some water icing (or half 
egg icing and half water). Colour a little pink, add another 
brown with chocolate; keep both fairly soft, and fill into paper 
cornets. Spread the top with white icing. Then pipe pink 
lines the full width of the sheet, and about heif an inch apart. 
Then pipe chocolate lines between the pink. Now take a 
sharp-pointed stick and draw through (across) the lines from 
one end to another, at about half-inch intervals. Then draw 
between each of these divisions, but the opposite way. Note 
that the stick must go to the bottom of the icing, and that the 
eoloured lines should be soft enough to sink into the white. 
The result is a very pretty desjgn—quite a puzzle to the un- 
initiated. = d : 
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Chessboard Slabs.—For this, the sheets must be very even, 
and of the same height, otherwise trimming is necessary, 
causing a waste of time and material. Cut in strips the same 
width as the height, thus making square strips. Three colours 
are necessary, made as for Rainbow. Take a strip of plain, 
spread a little smooth jam at the side, and place a strip of 
chocolate alongside. Jam the side of that, and put a strip of 
pink. Now spread a little jam on top, and proceed as before, 
but in different order, say, pink, plain, chocolate, with jam 
on sides to secure adhesion. Spread top with jam, and then 
put another three—chocolate, pink and plain. To finish, wrap 
all round with a sheet of almond paste, rolled out thin. Just 
brush the paste lightly with jam to secure adhesion. 

A prettier effect is obtained by four each way, arranging 
the colours alternately, but unless the strips are thin, the 
finished cake is too bulky. 


Cheap Almond Paste.— 
1lb. almond paste (marzipan). 
2 eggs. 
8 drops Invicta Almond Essence. 
2lbs. icing sugar (about). 

Sift the sugar, beat the eggs and essence, just enough to 
mix yolks and whites, add a little to the almond paste to soften, 
then mix into a fairly stiff paste with icing sugar. If liked, 
a little yellow colour may be added. If oil of almonds is used, 
3 drops will suffice. This paste may be coloured pink, and 
flavoured with raspberry or cherry essence. If desired still 
cheaper, add another egg, and a pound of the finest desiccated 
cocoanut. 


Russian @ake.—This is made with the cuttings that are 
left from Rainbow and Chessboard. 

Place a number of pieces of different colours on a large 
dish and sprinkle with jam which has been thinned with water. 
(For special quality, use rum or wine for thinning.) Use just 
enough to make the pieces sticky, but not sloppy. Place a thin 
sheet of plain cake on a wooden frame (such as a sultana or 
lolly box with the bottom out). Spread on it the pieces of 
cake which have been treated te a depth of three or four inches. 
Level off as near as possible, and lay another sheet on top, 
first thinly spreading one side (that which becomes the bottom 
side) with jam. Place a board on top, just slightly smaller 
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BSSENGES. 


FULL STRENGTH ano FLAVOUR, 


TRUE TO NAME. 


Obtainable from 


Henry Berry & Co. Pty. [-td.. 


79 Dixon Street, WELLINGTON. 

127 Lichfield Street, CHRISTCHURCH. 
Cr. Albert & Moore Streets, AUCKLAND. 
998 Moray Place, DUNEDIN. 

Cr. Don & Deveron Streets, INVERCARGILL. 
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than the box, place weights on top, and allow to remain over- 
night to press into shape. If properly made, the assorted 
colours will show up with a mosaic effect. 


Raspberry Slabs.—Take any of the mixtures except choco- 
late, colour a delicate pink, and add Invicta Raspberry Flavour. 
Bake off, sandwich with cream filling or jam, and coat with 
pink icing flavoured with raspberry. A pretty effect is to 
coat with chocolate icing. (See page 62). 


Pineapple Slabs.— As Raspberry Slabs, but add no colour, 
and use Invicta Pineapple Flavour. Flavour the icing with 
pineapple, colour yellow, and sprinkle a little chopped pinc- 
apple (dry, preserved) on top. 


Strawberry Slabs.—As Raspberry Slabs, but use Invicta 
Strawberry Flavour, and, when the berries are available, 
sprinkle some on the icing. A quick sale is, of course, neces- 
sary where fresh fruits are used. 


Ginger Slabs.—Take either of the mixtures, except choco- 
late, and add ground ginger at the rate of an ounce to every 
two pounds of flour in the mixture. Sprinkle chopped ginger 
on the icing (and, if desired, a little in the mixing). 


Cherry Slabs.—Sprinkle cherries on the icing. If desired, 
the cake ean be tinted pink and flavoured with cherry. Most 
of the slab mixtures are too light to earry cherries satisfac- 
torily, although, as they are reversed, the sinking of the 
fruit does not look so bad as otherwise. 


Walnut Slabs.—Add from one to two pounds of broken 
walnut pieces to the mixture, and sprinkle some nuts on to the 
icing. 

Almond Slabs.—As Walnut Slabs, using almonds. 


Tutti-Frutti—Chop up 4lb. cherries, 4b. pineapple, 1lb. 
blanched almonds, 4lb. pink anjelly, 1b. green anjelly; mix 
all together. Ice any of the slabs, and sprinkle the chopped 
mixture thickly on top. 


Lemon, Orange, etc.—Flavour the cake and icing accord- 
ing to the name. 


VARIOUS FILLINGS. 


Cocoanut Paste.—4ozs. powdered gelatine, 10lbs. castor 
sugar, 7lbs. fine desiccated coeoanut, llb. ground rice, Ib. 
cornflour (or 2lbs. cornflour, if rice is not available). 
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Dissolve gelatine in a pint of hot water, make into stiff 
dough with ingredients mentioned. If not stiff enough, add 
more cocoanut. If too stiff, work in sufficient water. Use to 
spread between, or on top of any of the Slab Sponge Cakes. 


Polonaise.— 


4lbs. sponge erumbs. 

4lb. ground almonds. 

tpt. rum. 

Apricot jam to make a stiff spreading paste. 


Butter Cream.— 


$lb. best mz garine. 
$lb. good bi ter. 
14lbs. sifted icing sugar. 

Beat margarine till somewhat soft, then take in butter; 
cream till light, then take in sugar, and beat all till light. 
Add any flavour or colour. If desired, can be made with all 
butter in the winter. A neutral fat, such as copha, is very 
good. 

Butter Cream can be used for decorating small cakes or 
large sandwiches; pipe with bag and star tube. It can be 
colored pink with red colour, or brown with chocolate powder. 

In summer time use more sugar. 


Chocolate Cream.— 
1lb. best margarine or butter. ze 
2lbs. icing sugar. a 
4lb. condensed milk (approximately). 
4lb. powdered choeolate. 
“‘Invieta’’ Vanilla Flavour. 


Beat butter; when softened add milk gradually, then the 
sugar and vanilla. When light, add the powdered chocolate. 
Quantity of milk is governed by temperature and the density 
of the milk. 


Cocoanut Cream.— 


1lb. best margarme or butter. 
2lbs. icdng sugar. 

$lb. eondensed mwWk. 

1lb. fine desiccated cocoanut. 


Prepare as before. Can be varied by roasting the cocoa- 
nut. To do this, spread thin layer on bun tray, and run into 
slack oven, turning over. 
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Nougat Cream.—Buy some freshly-made almond rock (the 
best variety obtainable). Break into pieces with a hammer, 
and run through rollers, or, failing these, through a Standard 
Food Chopper (sausage machine), using the smallest grinder. 


llb. butter or margarine. 
1Zlbs. ground paste (as above). 


Almond Cream.— 


lib. butter or margarine. 
lb. marzipan (almond paste). 
llb. icing sugar. 

Few drops almond essence. 


Prepare as previously directed, using a little condensed 
milk to soften down the marzipan. Rub into it before in- 
ecorporating with the butter. 


Coffee Cream Filling.—Add 24ozs. best coffee to a quart 
of boiling water, and keep in warm place for half an hour. 
Strain and sprinkle on top six ounces of milk powder. Whip 
it in, then put in stewpan; place on the fire, and bring to boil. 
Meanwhile, mix together 8ozs. of sugar, 4o0zs. of cornflour, 4 
eggs, and teaspoon of salt. Pour into the boiling liquor and 
stir till stiff. Then remove and spread on eake. This filling 
will not keep more than two or three days in hot weather. 


Chocolate Cream Filling.—Place one quart of milk on fire 
(or a quart of water into which 8ozs. of milk powder have been 
mixed); bring all to boil. While this is heating, mix 12ozs. 
of sugar, 4lb. chocolate powder, 4 eggs, 4o0zs. cornflour and a 
teaspoon of salt in another pan. Pour on to it the boiling milk, 
stirring vigorously. Return to fire, and stir until stiff. Will 
keep two or three days. 


Cocoanut Cream.—Same as Chocolate, but omit chocolate, 
and substitute lb. desiccated cocoanut. 


Jelly Centres.—Take Invicta Jelly Crystals, but use only 
half the water given in the directions for moulds. The 
quantity of water, however, varies with the temperature, so 
use judgment. Take a level bum tray the same size as that 
used to bake the layer cake. Place a stick across the middle 
and line the tin with greaseproof paper, taking care there are 
no leaks. Run in the jeily to about a quarter of an inch thick- 
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ness and put in cool place to set. Then cut a sheet of cake in 
half, and very lightly jam one side (just enough to make 
sticky). Then turn on to the jelly in the tin. Now turn all 
upside down, remove the paper from the jelly, lightly jam 
the other slab of cake, and plage on the jelly. Ice with water 
icing or fondant. 


A pretty finish to the top is to tear up different coloured 
jelly with a fork, and sprinkle on the icing while the latter is 
soft. 


Marshmallow Filling —Put loz. of powdered gelatine in 
a small pan with 2ozs. of water. Put 2lbs. of sugar in clean 
pan with a cup of water, and boil to 245 degrees by thermo- 
meter. While this is boiling, beat up sixteen whites of eggs 
(be careful there is not the slightest trace of yolk or of grease 
in the machine). When the whites are very stiff (so that they 
will earry a whole egg without Ict tng it sink right in), pour in 
the boiled syrup gently, beating up wall. When all is in, and 
the mixture is light, add the gelatine (dissolved over gentle 
heat), and beat that in. This is a splendid filling, and can be 
coloured and flavoured as desired. Can be made without boil- 
ing the sugar, as follows:—Warm the sugar by spreading on 
paper on perfectly clean bun trays, and running in a moderate 
oven. Feat up the eggs till very light and firm (as pre 
viously directed). Add about one-third of the sugar, and beat 
for a while, then half the remainder, and beat that for 
a while; then stir in the rest, and the melted gelatine. The 
boiled variety is the better article for filling purposes. 


Lemon Cheese.— 


2lbs. sugar. 

9 eggs. 

Gozs. rice flour (or 40zs. cornflour). 
6ozs. butter. 

Ipt. water. 

Juice and zest of 4 lemons, 

Rub the yellow rind (not the white, as that is bitter) of 
the lemons with a nutmeg grater, squeeze and strain the juice. 
Place water, sugar, lemon rind and juice and butter in a suit- 
able stewpan, and bring to boil. Whip the eggs and rice flour 
just enough to mix; lift the pan off fire and add the eggs, 
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stirring rapidly. Return to fire, and stir until it thickens. 
Will keep for weeks if stored in cool place. 


Lemon Cheese, No. 2.—Put 40 eggs and 74lbs. of sugar 
in sponge machine and beat sufficiently to mix thoroughly; tip 
into a pan and stand over gentle heat (or in another pan on 
fire, containing boiling water). Keep stirring, and add Ipt. 
of hot water, 14lbs. of maize syrup, juice of 12 and grated rind 
(yellow section only) of 5 lemons, 13lbs. of butter or best 
margarine, and a little yellow colour. Keep stirring until 
thick enough (about 20 minutes usually), but do not allow to 
boil, or the texture will suffer. Add 14ozs. of finely-powdered 
tartaric acid when off the fire, and thoroughly stir in. This 
will fill 36 1lb. jars, and will sell well if put up neatly. 


VARIOUS ICINGS. 


Baker’s Fondant.— 


10lbs. sugar. 
14lbs. maize syrup. 
2tpts. water. 

Place water and sugar in pan, and put on fire, stirring 
until dissolved. Then add maize syrup, and stir that in. Wash 
the sides of the pan with a sponge or wet rag. When boiling 
occurs, remove any scum which rises, then place on the lid 
of the pan, and allow to boil for three to five minutes. Take 
off the lid, and place in the thermometer. Continue boiling till 
240 degrees are registered, then lift off fire. 


Wipe the slab (iron, slate or marble) with a damp cloth, or 
lightly sprinkle with cold water, and pour on the sugar. If 
bars are used, lightly sprinkle the top. When the finger can 
be allowed to remain without discomfort, start ‘‘creaming,’’ 
that is, rubbing with a wooden spade or ‘‘spaddle,’’ as it is 
termed. The sugar will turn white and stiff. Continue stir- 
ring until there is no more clear sugar, then scrape all in a 
heap, and cover with a damp cloth or press into a box or 
large earthenware crock. If the slab is large, and no confining 
bars are used, creaming may be conducted as soon as pouring 
is completed, as the syrup will be instantly chilled. If a small 
slab and bars, twenty minutes’ rest may be necessary. That 
is purely a matter of judgment. If creamed too hot, the 
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fondant will be rough and gritty. If allowed to become too 
cool, the work will be hard and the job a long one. 


Should the finished fondant be soft, it is due to under- 
boiling. It may be remedied by adding sifted icing sugar 
when remelting. Quantity is purely a matter of judgment. 


Fondant will keep for weeks if stored in covered vessels. 
It may be made in spare time. It is certainly the finest of all 
icings for covering, as it eats soft and creamy, and should, if 
properly made, set with a nice gloss. Avoid overheating when 
warming for use. To spread, remelting is necessary. Place 
sufficient in a pan, stand over a very gentle heat, and stir con- 
tinuously until it will flow. Add colour and flavour as required. 
Should the fondant be stiff, a little syrup may be added. 


Stock Syrup.— 


2lbs. sugar. 
lb. maize syrup. 
1pt. water. 


Stir together over fire, bring to boil, skim, pour into 
bottles for use as required. If the fondant appears stiff when 
warm, stir in sufficient syrup to make it flow. 


A simple way of melting fondant is to place a quantity 
in a flat-bottomed pan, and stand on the ovenstock. It will 
soften there, and just a stir or so over the gas will complete 
the job. Be very careful not to overheat, as this makes the 
icing dull and rough. 


Chocolate Fondant.—Add 2lbs. unsweetened chocolate 
(and melted in a gentle heat, such as on ovenstock, or placing 
in a pan stood in another containing hot water) to the fondant 
mixture previously given, stirring in just before creaming is 
finished, but mixing thoroughly. A little vanilla flavour is an 
improvement. 


Water Icing.—Add hot water (boiling is best) to icing 
sugar to make an icing that will spread. Beat for three or four 
minutes, and add flavour and coleur as required. 


Passion Fruit Icing.—Take the pulp of passion fruit, and 
make into a spreading icing by stirring in sifted sugar, 
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Orange Icing —Make a spreading paste by mixing sifted 
icing sugar, orange juice, a pinch of powdered tartaric acid, 
a few drops of orange essence and a little colour. 


Other Fruit Icings.—Almost any fruit juices can be used 
in a similar manner to Orange Icing. 


Chocolate Icing.—Turn to directions for Chocolate Icing 
(p. 62), or Chocolate Fondant (p. 59). Fondant ean be 
flavoured according to any fruit by the use of Invicta Essences, 
which are eminently suitable for this and other bakery work. 


Royal Icing (for decoration).— 
Ilb. sugar. 
3 egg whites (approximately). 
2 drops acetic acid. 
(or 1 teaspoon of cream of tartar to 3lbs. of sugar 
and 9 whites). 


Be careful there is no trace of grease on the sieve, bowl, 
or table. Sift the sugar, put in three-quarters of it to the 
whites and acid, stir to a paste, then beat vigorously for 10 to 
15 minutes. Stir in the rest of the sugar, and beat until the 
mixture will retain a sharp point when the spaddle is witb- 
drawn, and then reversed, so that the point is upright. Scrape 
together, and cover the bowl with a damp cloth. 


For white work, the addition of a little blue, at the begin- 
ning, will improve the colour. Add enough to give a very 
slight blue cast—the beating will take out any sign of excess. 
Blue will prevent the icing turning yellow on drying, as it 
gives a hard, white effect. Indigo washing blue is harmless 
and satisfactory. Do not overdo it, or use when colours are 
to be added, for blue will turn pink purple, and give sean a 
greenish tinge. | 

Albumen is perfectly satisfactory for icing, being far 
better than weak egg whites. (See page 65 for directions. ) 

Note that any trace of yolk will prevent lightness in the 
icing, and make it run flat, thus being useless for piping pur- 
poses. 

Egg whites that have been kept two days after separating 
are best for icing, as part of the water evaporates. The whites 
must be fresh and stiff in the first place, watery, weak whites 
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ICING TUBES OF VARIOUS DESIGNS 


May be had fitted with screw to fit on brass connection 

that is fixed in the Piping Bag. 

Sometimes preferred without screw, the Tubes may be 
dropped into a bag or funnel made of heavy grease- 
proof or other papers. Others prefer a syringe on 
which the tube screws. 
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being useless for this work. Plenty of beating is essential for 
a good working icing. Quantities can be whisked up in a 
thoroughly clean sponge machine, stirring in the additional 
sugar after transferring to icing bowl. Depend more on beat- 
ing than on the addition of sugar, as the latter results in 
a coarse, rough finish. 


Gelatine Icing.— 
loz. powdered gelatine. 
1pt. water. 
toz. powdered alum. 

The alum is improved by placing in clean pan over fire, 
and melting, after which it is readily powdered. Soak the 
gelatine in half the water. Make the other half hot, pour on 
and stir. Add the powdered alum last. If required to keep, 
stir in sufficient icing sugar to make of a syrupy consistency. 
Use in the same way as egg whites, but no acid will be neces- 
sary. If alum is not available, use acid in the same proportion 
as egg icing. Should it set into jelly in cold weather, melt 
before use. It requires more beating than egg icing, but retains 
its colour longer. ; 


SECTION 7.—CAKE DECORATION. 


The cake must first be coated with almond or fondant 
icing. Flat-topped cakes are essential. A good plan (provided 
the cake hoops are all the same height) is to lay a bun tin 
over while baking. Remove when cooking is almost com- 
pleted, but put a cool bun tin beneath the tray carrying the 
cakes to prevent too much bottom heat. (This is termed 
double tinning.) By using a tin on top, as directed, perfectly 
flat cakes may be obtained. 


Almond Icing.—Take some marzipan, or almond paste, and 
work on slab to soften. Then lightly dust slab or table with 
icing sugar or cornflour, and roll out a cirele of sufficient size 
to go all round the top of cake about half an inch thick. Brush 
over the top of the cake with syrup, or even diluted jam, just 
sufficient to secure adhesion. A good plan is to place the hoop 
in which the cake was baked on the sheet of rolled paste, gently 
press, then cut round the mark with a sharp knife. Then put 
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in position on top. With a level cake this is easy, but with a 
round top, quite otherwise. (One experience of the latter will 
show the value of securing flat cakes.) The best way with 
a round top is to eut off with a sharp knife, the waste cake 
being better than loss of time. Now dust the slab, and roll out 
a strip long enough to go right round the side of the cake, and 
twice as thick as a penny. Brush lightly with syrup to secure 
adhesion. Turn the cake on edge and roll along the strip. Put 
upright, and trim off where necessary. It is usual to allow a 
day for the almond icing to dry off. 


Imitation Almond Paste.—Take some fondant, and melt in 
a clean pan (without any syrup addition). Flavour with 
almond. Place the cake on edge; spread on the fondant as far 
around as possible, using a palette knife. When that has sct, 
dust the table well with sugar or cornflour, and spread the 
remainder. Allow to set a little, then gently roll the cake on 
the table, which will give a very smooth finish. Double some 
newspaper about fourfold, and oil the top half. Put around 
the sides of the cake, allowing about an inch margin at top. 
Secure by pressing large-headed nails through into the cake. 
Melt another lot of fondant, and add either half the weight 


of ground almonds, or sufficient almond flavour (or almond , 
paste can be broken into small lumps and mixed with the fon- 


dant during the melting process). Melt over gentle heat, stir- 
ring well, until it will pour freely. When set, remove the paper. 
The foregoing directions apply to cakes which are to be 
covered with Royal Icing. These are very attractive, but the 
disability is that the covering sets very hard and flinty. 


Christmas Cake Coating.—For Birthday or Christmas Cake 
Coating, use half fondant and half Royal Icing. If the former 
is soft, omit acid when beating up the Royal. Melt the fondant, 
add any desired flavour or colour, stir in the other icing, and 
pour quickly. This should set smoothly with a nice gloss and 
cut like cheese. The side should be covered with a fancy paper 


frill, saving time and trouble. 


Coating the Cake—Place the cake, coated with almond or 
fondant icing, on a turntable. Have the bowl of Royal Icing 
handy. Place a quantity on the side, and spread, holding the 
knife in the right hand and turning the table with the left. 
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Always keep a lump of icing in front of the knife—do not 
draw the latter back, or the cake crumbs (where the sides are 
not covered with almond icing) will show through, and entirely 
spoil the appearance. When all the side is coated, dip the 
knife into hot water. (This can be omitted.) Hold the knife 
near the side at the right angle, give the table a twist, and a 
smooth finish all the way round will result, the little ridge 
where the knife is finally lifted being carefully smoothed off, 
a knife dipped in hot water being the best plan. 


Yor the top, the icing should be a little thinner—just suf- 
ficiently soft to run flat. <A little egg white or albumen beaten 
in will accomplish this effect. This finish is better than where 
a knife is used, as there are no signs of a ridge. For best work, 
two coats are given, with an interval for drying between. Mor 
frequently, particularly where fondant is used for a base, one 
is made to suffice. 


' A Simple Design.—A simple design is as follows :—Place 
the iced cake on a piece of eardboard a little larger 
than the cake. Pipe a shell border on the top edge, pressinz 
heavily at first, then relaxing, and drawing to a point. (The 
shell tube is cut like a star on one side, and plain on the bot- 
tom.) Now take a large star tube, and pipe a succession of 
large stars around the bottom, giving cach a twirl, and finish 
ing off with a sharp point. Keep as regular as possible. Use 
the same tube, and press a star against the edge of the shell. 
Cease the pressure and pull the point downwards. Continue 
this all round. Then inside the shell border put a row of stars, 
with the points slightly towards the centre. If the work is 
regular, the border is a good one. Put a centre ornament, and 
then pipe a scroll around. Place 6 or 8 roses on the side at 
regular intervals, with silver leaves each side of the roses. This 
will complete a one-tier cake, unless suitable gum paste side 
ornaments be added, according to the taste of the operator. 
For a two-tier cake, proceed in the same manner, except that 
smaller tubes are better for the top cake, for that being less 
in size, the work should also be lighter. Stick the cake on a 
round of cardboard, and use four gum paste pillars on the 
bottom cake for support. 


When the cake has to be carried any distance, the tiers 
are packed in separate boxes and placed in position on the 
table just prior to the dinner. 
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Other designs may be used. Those who desire to specialise 
on this work are advised to proeure Schulbe’s ‘*Cake Decora- 
tion’’ and ‘‘ Advanced Piping’ from Henry Berry and Com- 
pany Pty. Ltd. 


Christmas and Birthday Cakes.—Coat as previously 
directed, or, if preferred, with Royal Icing. Stick a plaque in 
the centre, a gilt motto, and a rose and leaves. (Special tinted 
and frosted leaves are obtainable.) Pipe on a star or shell 
border. 


A pretty effect is obtainable by placing a little pink icing 
(coloured with ‘‘Invicta’’ preparations) on one side of the 
icing bag, and white for the remainder. This will give varie- 
gated colours for the border. Birthday and Christmas greet- 
ings should be piped with one of the finer plain tubes. Pale 
pink, or very pale heliotrope gives a fine finish. (Cocoa and 
a little brown colour added to soft icing will give a good choco- 
late colour. The cocoa will probably stiffen up the icing to a 
nice consistency, as it absorbs a lot of moisture. Failing that, 
add more icing. A little red colouring gives a richer tint to 
the chocolate. 

Another method is to gently melt some sweetened choco- 
late, rub with palette knife till it starts to thicken, and then 
use. This sets quickly in cold weather. 

The chocolate icing (page 62) can also be used for piping 
mottoes or designs. Use sufficient icing sugar to stiffen to re- 
quirements. 


Decorated Sandwiches.—Ice a Sponge Sandwich in pale 
pink fondant or water icing. Dust the side and an inch of the 
top edge with browned cocoanut. 

Ice a sandwich in pale yellow, and stick walnut halves at 
intervals. Cut triangles out of red and green anjelly. Ice a 
sandwich in white, pink or yellow, and stick the triangles 
around the edge, red and green alternately. Put a preserved 
or imitation cherry in centre, with leaves cut out of anjelly. 

Ice a sandwich according to directions given for Rainbow 
Slab. A variation is to pipe the red and brown in circles, and 
then pull the pointed stick from the centre to edge (like the 
spokes of a wheel), and then pull from edge to centre. Flat 
sandwiches are desirable for this work, and can be procured by 
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CREAM PUFF TRAY 
Usually 29 in. long, 18 in. wide and 4 in. deep. 


or 29in. long, 16 in. wide and 4 in. deep. 
Fitted with tight-fitting lid 


Puffs baked in these trays rise 100 per cent. and are of 
much more uniform color than when baked in open trays. 


These covered Trays, made 5 inches deep, are also very 
suitable for baking Vienna bread. They retain the steam, 
the bread has good bloom, and all other qualities of Vienna 
loaves baked in a special oven. 
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putting the rounded top in the centre after spreading with 
jam. 

Ice sandwiches in any colour, and dust liberally with 
desiccated cocoanut. 


Ice sandwiches, and place quarters of mandarins at in- 
tervals. 


Ice with very soft water icimg, and sprinkle with nonpareils 
(hundreds and thousands). These will partially melt and give 
an unusual effect. 


Ice with chocolate, and when dry, pipe a suitable design in 
pale pink or cream. (Avoid deep colours, as chocolate enhane:s 
the contrast.) 


SECTION 8.—_MISCELLANEOUS. 


Cream Puffs.— 
1 pint water. 
$lb. butter. 
llb. flour. 
10 to 15 eggs. 

Put water and butter in a stewpan on fire, and bring to 
thorough boil, Sift the flour on to a sheet of paper, and when 
the mixture on fire is frothing, stir in thoroughly. Keep stir- 
ring over steady heat till the dough will leave the pan. Remove 
from fire, and give a stir round to release heat, then drop in 
two eggs, and beat with the spaddle; when mixed, two more, and 
so on till a nice soft paste is produced that will just keep its 
shape when dropped on a tin. It should be stiffer than good 
Genoa Mixture, but not at all ‘‘tight.’’ Judgment is required 
on that point. When all the eggs are in, beat in as much finely 
powdered ammonia as will pile on sixpence. If that is not 
available, add as much cream of tartar and soda (mixed as 
two of cream to one of soda), as will stand on a shilling. Drop 
from a Savoy bag, about the size of a good walnut, or from a 
spoon. Bake in a sound oven for about 20 minutes. Much 
better results are obtained if the buns are baked in a covered 
tin. Failing a special tin with a lid (to keep in the steam), turn 
a deep batch tin (with four sides) right over the bun tin. The 
buns will come out larger and with a thinner crust, if baked 
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under cover. But be sure they are cooked before lifting cover, 
or they will fall. 


Cream Puffs No. 2.— 
10o0zs. flour. 
4lb. butter or lard. 
1 pint water. 
7 to 8 eggs. 
Treat as before. When cold, split open with sharp knife, 
and insert tablespoonful of whipped cream or custard filling. 


Cream Puffs No. 3 (Cheaper).— 
Ub. flour. 
1 quart water. 
6ozs. margarine. 
12 to 16 eggs. 
Treat as before. When cool, split with sharp knife, and 
fill with whipped cream—good cream, beaten till light, and then 
sweetened with a little icing sugar (about 60zs. to pint). 


Eclairs.—These are made similarly to the Cream Puffs, 
except that no powder is added, neither are they covered. Some 
bakers add an ounce of sugar to the mixing. Lay out from 
Savoy bag in ladyfinger, or Savoy biscuit shape, and bake in 
moderate oven. When cold, split open. and fill with cream or 
custard. Then place side by side on draining wires, and pour 
over the tops a thin chocolate icing (see page6@2). 


If a gloss is desired, run into cool oven for a few minutes— 
only sufficient to set the icing. 


For very best work, thin Couverture (Confectioners’ 
Sweetened Chocolate) is used. The chocolate must be melted in 
gentle heat, with great care, well stirred, the Kelair top dipped 
in, drained, turned right way up, and put in cool place to set 
as soon as possible. As this coating is thick and expensive, the 
Eclairs, even if small, should be 2/6 per dozen. 


Whipped Cream.—Cream may be beaten in an egg whisk, 
but do not beat long enough to produce butter. It will beat 
better if stood for an hour or two on ice, or in the refrigerator. 
Cream should be good and thick, as very thin cream will 
not beat. It may be cheapened by adding three well-beaten 
whites of eggs to every pint of cream, or by gently incorporating 

2 


THE AUSTRALASIAN BAKERS’ MANUAL. 


THE INVICTA PORTABLE TRAY 
RACK 


Very convenient to load the trays at the 
oven and run them to a more convenient 
place. 
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an equal quantity of boiled meringue (see page 123). In 


such latter case, no sugar is added t6 the cream. 


Imitation Cream.— Three pounds of boiled meringue mix- 
ture (see page 123). Beat up one pound of fresh butter till 
very light, add vanilla flavour, then gently and gradually in- 
corporate the meringue mixture. See the latter is quite cold. 
This will not stand up in very hot weather. 


Custard.— 


1 quart milk (or 1 quart water, 6 to 80zs. milk powder). 
4 eggs. 

$b. sugar. 
3ozs. cornflour. 
Vanilla flavour. 


Put milk on to boil. Beat eggs, sugar and cornflour suffi- 
ciently to mix. Pour on to milk, and stir till it stiffens. Add 
small teaspoon vanilla when nearly cool. A lump of fresh 
butter, the size of a pigeon’s egg, may be beaten in at the same 
time. It is a considerable improvement. 

For other purposes, this custard can be coloured by using 
4 ounces of cocoa, but increase the sugar to 3lb. It is excellent 
between pastry sheets and sponge drops, and is also a tasty 
filling for jam tarts. Use a meringue bag with plain tube for 
filling the last named. 


Ginger Cakes (Special).— 
3lbs. plain flour. 
2ozs. soda. 
loz. each of ginger, mixed spice, cinnamon. 
1lb. golden syrup. 
3 eggs. 
14lbs. dark sugar. 
llb. butter. 
1 quart milk. 


Warm the golden syrup. Sift flour, spices and soda to- 
gether three times. Cream butter and sugar together, and eggs 
one at a time, then the warm syrup, half the flour, the milk, and 
balance of flour. Bake in hoops om sheets, in moderate oven. 
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Gingerbread Slab — 
4lbs. treacle. o 
3$lbs. plain flour. ao 
1dlbs. dark sugar, ee 
Pe ey . 41b; maxgarine, rie 
SS a loz. soda. ae 
20zs. ginger. 
1 pint milk (about), 
Warm treacle to thin it. Sift soda, ginger and flour well 
together, rub fat in finely. Make a bay, put treacle, sugar and 
milk in centre, and mix to a dough. Spread on’an oiled papered 
bun tray with stick across the bottom, and bake in a moderate 
oven. Do not disturb till set, or it will drop. Sell by the 
pound, or spread thin, bake and cool. ice, sprinkle with fine 
cocoanut, and cut into penny pieees. ; 


Orange Cake.—A day or two before, make up Ib. icing 
sugar, ?lb. almonds, a few drops of orange essence and yellow 
colour into stiff paste with a little egg. Roll out into sticks as 
thick as lead pencils, and cut into pieces like large currants. 
Let dry. Then bake. 

2lbs. flour. 
2lbs. scone flour. 
1#lbs. castor sugar. 
14lbs. butter. 
4lb. marmalade. 
16 eggs. 
Few drops orange essence and cake colour, prepared 
orange pieces (as directed). 
Milk, if required. 

Make into nice cake batter as directed under Section for 
Cakes, beating in the marmalade with butter and sugar. Bake 
in hoops, and while hot after baking, drop on some thick icing, 
made from orange juice, icing sugar, a few drops of orange and 
yellow colour. 


Coffee Cakes.— 


3lbs. flour. 

2ozs. cream of tartar. 

loz. soda. 

14lbs. castor sugar. : 
6 eggs. 


1}lbs. margarine. 
2lbs. currants. 
4 pint milk. 
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“INVICTA” 
nr JELLY 
” CRYSTALS 


Made Especially for 
Pastrycooks’ Requirements. 


ALL FLAVOURS. 


ARE MANUFACTURED BY 


Henry Berry & Co. Pty. Ltd., 


All Capitals in Australasia. 


Packed in 7lb, Parcels and 28 lb, Tins. 
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Sift flour, cream and soda thoroughly together. Cream 
margarine and sugar together, then rub into flour. Make bay, 
put currants outside, and dough up with eggs and milk quickly. 
Divide into 1}oz. buns, mould up round. Egg wash, place on 


tins, allowing plenty of room to spread. Bake in moderate 
oven. 


Coralines.—Bake sponge cake mixture in cup cake tins. 
When cool, dip into melted pink fondant. Pipe a star with 
butter cream, on top. 


Honey Roll.— 


34lbs. honey. 
4 pint eggs. 
6ozs. butter. 
24ozs. soda. 
2lbs. 2ozs. flour. 
4 pint milk. 


Warm honey to blood heat. Melt butter, then mix eggs, 
honey and butter into flour. Boil the milk, and stir it into 
the sifted soda, then mix thoroughly with the rest. Spread out 
very thinly on greased paper. Bake at once in moderate oven. 
Makes 23 sheets of roll, which keeps fresh for week. Spread 
with butter-cream, and roll. Or with the following :— 


White Custard Filling.— 


1 quart milk. 
6Gozs. sugar. 
30z. cornflour. 


Put milk and sugar on to boil. Mix cornflour to smooth 
paste in another pan with a little milk. Pour on the boiling 
milk, stirring very briskly. Return to fire, and stir till thick. 


When cool, beat in vanilla flavour. 


Viennese Tartlets.— 


$lb. flour. 

4ib. scone flour. 

4]b. castor sugar. 

1lb. butter. 

6ozs, marzipan. 

4 egg whites. 

Few drops almond essence. 
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Cream butter and marzipan essence and- sugar, add egg 
whites, and beat well again, gently mix in the flour. Put a 
large star tube into meringue or Savoy bag, and pipe into smaH 
fluted tins. Bake lightly in moderate oven. 


Victorines.— 
14 lbs. flour. 
4lb. scone flour. 
4lb. sugar. 
lb. margarine. 
3 eggs. 


Rub margarine finely inte the flour, make bay, and put 
sugar and eggs into cemtre; mix together, then draw in the flour 
gently. Do not overmix. Roll eut about one-eighth inch thick, 
cut with erinkled cutter. Bake in moderate oven, and finish as 
directed :— 


1. Cut half the rounds as above, the other half eut out 
three holes with cutter the size of shilling. Cut to form a 
triangle. two holes at base, and one at top. Bake. Jam enough 
to stick, then fill a runner or paper bag with white water icing, 
er warm fondant, and pipe into one hole of each, another with 
pink, and another with chocolate. 


2. Ifalf bake plain rounds, then draw and leave on tins. 
When making boiled merimgue (see later), piped on a eoil from 
star tube, and return to cool oven till meringue is set. Or put 
in plain tube, and pipe a pear shape, by pressing hard, then 
easing the pressure gently, withdrawing tube to make the stem 
end. Dip a stiff brush in red colour, and flick the bristles with 
the nails, allowing a little colewr to settle on the pear. Bake 
off in a cool oven. 


3. Roll out thin, cut with erinkled cutter, an/ fill into patty 
tins. Take— pace eels 
db. mapzipan. 
¢lb. fine cocoanut. 
#lb. icing sugar. 
4 egg whites. 


Beat the whites stiff, gently mix in the other ingredients. 
Put a spot of jam in each, then a small Ey erpoon of the filling, 
and bake in a moderste oven. 
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4. Cut out crinkled rounds and parbake. Mix desiccated 
cocoanut in boiled meringue, pipe on a bold bulb, and return 
to cool oven to bake. 


5. As last, but pipe a narrow ring of meringue from plain 
tube. Bake. Put soft icing, fondant, or jelly in centre (jelly 
made from ‘“‘Invicta’’ Jelly Crystals, with half the quantity of 
water specified for table jellies). 

6. Ib. marzipan. 

llbs. castor sugar. 
20z. ground rice. 
9 or 10 egg whites (according to size). 

Beat all together for a few minutes, and fill into paste- 
lined tins (as number 3). 


7. Roll out very thin, cut and press into small patty tins, 
half fill with bran and bake empty (keeping bran for use again) ; 
cut up bananas in thin slices, half fill patties, dredge with icing 
sugar, and pipe a star of butter cream. 1/6 dozen. 

8. As last, up to finishing baking, then chop up preserved 
pineapple finely, mix gently into boiled meringue, fill a little 
into each case, and return to oven just to set top of meringue. 
Chopped ginger can be substituted or broken nuts. 


Brandy Snaps.— 
2lbs. hght brown sugar (or very soft white). 
1lb. flour. 
4lb. lard or butter. 

Rub fat finely into flour, and make all into dough with a 
very little water (not much required owing to preponderance of 
sugar). This dough will keep for days. Slack oven required 
and well-oiled tins. Roll out the dough as thick as your thumb, 
eut in pieces about as big as walnuts, put on tin (allowing a 
lot of room to flow), knock flat, and bake to a golden colour. 
Soon after drawing, slip a palette knife under and turn over 
on tin, otherwise they will not come off, as they set as brittle as 
glass. Should they set before all can be turned, run back in 
oven to soften. These look well if curled—place over peel 
handle while soft. If stored in airtight tins, they will keep crisp 
a long time. They should be very thin, honeycombed, and of 
bright golden colour. A pinch of ginger can be added, if de- 
sired. This mixture is the best of all the Brandy Snaps, and 
looks real quality, and eats well. oe es 
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INVICTA WALL RACKS 


to hold 12 trays 
ac xis se 
Hinged, may be pushed against 
the wall when not in use. 
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Shortbread. — 
4lbs. flour (or 34lbs. flour, 4lb. cornflour ). 
llb. castor sugar. 
2lbs. butter. 
2 eggs. 

Rub butter till soft, then add sugar, rub again, then eggs, 
then mix in flour by pressing together, as rubbing the flour 
toughens the mixture, and makes it appear poorer. Weigh out 
as desired, pin round, raise edges and ‘‘ pinch’’ same, or work 
off into blocks by weighing out and pressing into blocks, and 
knocking out on to table. Bake in a moderate oven to a nice 
colour. Avoid overbaking, as the goods taste bitter if at all 
burnt. Containing a large proportion of fat, they are soft 
when baked, so beginners are apt to overbake. The best test 
is by colour, but a slack oven will mislead on that. 


No. 2.— 
2lbs. flour. 
llb. margarine. 
1lb. castor sugar. 
3 eggs. 


Rose of Venice Tarts.— 
12ozs. icing sugar. 
14lbs. butter. 


14lbs. flour. 
Beat butter and sugar till light, then take in flour. (If too 


stiff, add an egg). Fill into paper cases, or patty pans, by 
working a ring round the edge, leaving the centre thinner some- 
what, using Savoy or meringue bag, fitted with large star tube. 
Moderate oven. The design should show when baked. 


Pipe a spot of jelly in centre. These goods eat well, keeping 
fresh for days. Do not overbake. 


MARGARINE. 


The manufacture of margarine has become an important 
industry in Australia, Holland, Denmark, and the United 
States. 

As manufactured in Australia, it is undoubtedly a cleanly, 
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healthy article. Stock is plentiful, good fat is easily obtain- 
able, and the capital involved is such as to allow the use 
of the best machinery and thoroughly hygienic premises. 
Regarding manufacturing processes margarine will more 
than favorably compare with butter 


Margarine is now used extensively by pastrycooks, cake 
and biscuit makers. It is made in many different qualities 
and grades, of good colour, smooth texture, and nice flavour. 


The process of manufaeture is as follows:—The beef fat 
is cleaned by being thoroughly washed in water to free it 
from blood and other impurities. It is then cut up in a 
steam-jacketted mincer, called the hasher, and rendered down 
in a jacketted pan, fitted with an agitator, which keeps the 
fat stirred, and allows a uniform temperature to be maintained. 
The fat should not be heated over 180 deg. Fahr., and may 
be reduced sufficiently at 150 deg. Fahr. The lower the tem- 
perature, the higher the quality. It is now allowed to cool to 
80 deg. Fahr., then placed in a press fitted with filter cloths, 
where the oleo is squeezed out, and the stearime remains in 
the press. 


Oils, such as cotton seed, nut, sesame, or cocoanut, are 
now blended with the oleo, and in some countries, where the 
food laws permit it, colouring matter is added. The oleo is 
churned, so as to make the blend thorough, and then run into 
what is called the erystal vat—a large wooden tank, filled 
with ice water. This makes the fat granular, after which it 
is taken to the worker, and a proportion of milk added to it, 
and as much moisture as possible worked out of it. The mar- 
garine is then packed in casks, boxes or tins, and is ready for 
market. 


SECTION 9. 


Meringues.— 

6 or 7 egg whites (aceording to size of eggs). 
llb. castor sugar. 

The white must be firm and free from the slightest trace 
of yolks. Provided they are fresh at time of separation, they 
will improve with keeping three or four days in cool weather, 
but they must be protected from the dust. So it is possible to 
take a few from each of the cde mixtures (other than sponges). 
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There must not be the slightest trace of oil, grease or yolk 


of egg on any of the implements, so see that the machine is 
thoroughly cleaned and dry. 


A cool oven is necessary, as the goods require drying more 
than actually baking. When ready, spread the sugar on papered 
tins (free from fat, use twe or three thicknesses of paper, in 
order to be certain no fat soaks through), and run into the oven 
to become quite warm. 

Beat the whites till very firm, until they will carry an egg 
without allowing to sink. hen take in one-third of the sugar, 
beat awhile, then another third, and beat, then the rest and just 
stir. Pipe on to tins which have been oiled and dusted with 
flour. Bake in very cool oven till they will lift from the tins. 
Use the waterproof bag and meringue tubes. All sorts of designs 
can be piped—stars, scrolis, resettes, circles, crescents, Prince 
of Wales Feathers, etc., ete. The meringue can be coloured 
pink if desired, beating this in at the last. 

A popular style is Ice Boats. Take a piece of smooth board, 
about three inches wide, and 18 to 24 inches long. Spread a lot 
of meringue along it, about an inch thick. Bevel off each side 
by running the palette knife along. Now take the palette knife, 
and ‘‘chop’’ off an inch at the end, scrape it off so as to drop 
on the tin to show a ridge on top. 


Cocoanut Macaroons.—Should the meringue, for any 
reason fail to stand up stiff enough for meringues, stir in a 
quantity of fine cocoanut. Pipe off in rounds on greased and 
flour-dusted trays, or, if desired, on wafer paper. Bake in 
moderate oven. A nice line. 

Imitation of Almond Maeareons may be made by using 
half almonds and half cocoanut and a few drops of almond 
essence. 


Chocolate Drops may be made by adding sufficient cocoa to 
darken. ; ie ake 


Boiled Meringues.— 3 Sas a ae beer 
12 egg whites. | 
2lbs. crystal sugar. 

First put whites in clean machine, then place the sugar 
in a clean pan with a cup of water; put on fire and stir. When 
dissolved, allow to boil. Meanwhile, beat up the whites to a 
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very stiff foam (as directed). If a thermometer is available (as 
it should be), boil to 238 in winter and 243 degrees in summer. 
Pour in the syrup gently (giving an occasional stir round), and 
continue beating till all is in, and the meringue is stiff. Failing 
a thermometer, try by placing a fork in the boiling syrup. 
When a film forms between the prongs blow on it; if a succes- 
sion of bubbles form, the sugar is boiled sufficiently. Remove 
and finish as directed. 

Any quantity of sugar and eggs can be beaten, provided 
the proportion is maintained. Boiled Meringue can be baked 
off as directed for the previous mixture. 

Egg albumen makes excellent meringues. Use 34lbs. of 
sugar to 1 pint, proceeding precisely as directed for whites, but 
keeping back about two ounces from each pound of sugar, and 
beating into the froth just before pouring in the syrup. 

For the first meringue given, use 3lbs. of sugar to a pint 
ot albumen (instead of egg whites), prepared as previously 
directed (see page 65). 


Mushrooms.—Pipe in dots the size of mushrooms. On 
another tray, pipe like long stalks or pencils from a small plain 
tube. Bake. When cool, cut the strips straight across with a 
sharp knife in short sections. Ice the bottoms of the dots with 
stiff chocolate icing, and stick in the eut pieces for stalks. 


Meringue Gateaux.—Sandwiches can be rapidly decorated 
with meringue. Spread a thin coating on sides and tops, then 
pipe a design, and run into oven for a few minutes to set. Can 
be finished off by piping spots of coloured jelly or bright cheese 
eurd. 


For example, coat a sandwich thinly, pipe a ring of stars 
around the edge and two lines (one across the other, dividing 
the centre into four equal parts) from the plain tube. Run into 
oven to dry. Fill in two of the opposite sections with lemon 
cheese (page 97), and the others with bright jelly, made with 
*“Tnvicta’’ Jelly Crystals, but half the quantity of water speci- 
fied for table jellies. Run on when almost set, so that the 
meringue will not be melted. 

Another design is to pipe a coil from the plain tube, start- 
ing in centre and working to edge, allowing about quarter inch 
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“BAKERINE” 


“THE THOROUGHBRED” 


BREAD IMPROVER 


Makes Better Bread 


Sold by HENRY BERRY & CO. PTY. EL: 
All Capitals in Australasia 
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space between. Colour seme stiff apricot jam a bright red, and 
pipe between the coils. 

A Maltese Cross can be outlined with the plain tube and 
baked, then filled in with jelly which is nearly set. 

Rings of meringue can be piped on parbaked shortbread, 
and run into the oven to fimish. Then filled with soft icing. 

With practice, pears, apples, etc., can be accurately piped. 
If done on thick boards, the shell can be lifted off, and the 
interior filled with whipped cream, pairing with another of 
similar size. e Te 

The boiled meringue makes a good filling for pastry and 
Sponge Drops, or even Cream Pufis. 


SS ee 


DOUGH MIXERS. 


It is now a recognised fact that machine-made bread is 
superior to hand-made, and that machinery in the bakehouse 
is not only a convenience, but also a necessity. The question 
naturally arises in the minds of some of our readers, ‘‘Do 
small bakeries need machinery?’’ If the question were asked 
a decade ago, a large percentage of small bakers would have 
answered, ‘‘No.’’ But conditions now are different. Times 
have changed, and many bakers have improved their position 
by progressing with changed conditions, and, consequently, 
you cannot find a small baker to-day who is using machinery 
suitable to his trade who would answer ‘‘No.’’ He would say, 
‘‘T don’t know how I did without it so long.’’ Machinery is 
the principal lever by which the baker and pastrycook can 
increase his trade and decrease his cost. To some who are 
self-satisfied or non-progressive, it means nothing, but to the 
thinking man, it means much. The cost of motive power for 
operating machinery in the bake house is so small that it is 
scarcely worth consideration. 

Another question that may be asked is, ‘‘Can a baker 
afford machinery?’’ Take inte consideration the fact that 
the modern types of dough-mixer, such as the ‘‘Execelsior Open 
Type,’’ will knead a dough—1, 2, 3, 4, 6 or 9 bags, each 150 
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EXCELSIOR Open Type DOUGH MIXING PLANT 


Fitted with Elevator (at back), Sifter (on top), Tempering 
Tank )next sifter). This type of plant is very popular. 
Made in 3 capacities—660, 900 and 1500 Ibs. of flour each 
mixing. 
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Ibs. of flour—into a fine, smooth, silky dough in from 33 to 7 
minutes, whereas a hand dough takes from 1 to 2 hours to 
knead, and generally not so well done, and it does not require a 
master arithmetician to figure out the saving effected by 
mechanical operation. The figures obtained must appeal to 
the practical baker, who wishes to work along economical 
lines, and make the maximum profit. 


Until recent years, it was claimed by some that the 
mechanical mixer knocked the life out of the dough. That 
this statement is a fallacy is proved by the number of bakers 
now operating machines to advantage, as regards improved 
quality and decreased cost. The most satisfactory mixers 
for Australian conditions are those with the open trough, in 
which the arms or wipers revolve slowly, and turn the ingre- 
dients over about 10 times per minute. These machines do 
not tear the dough, injure the gluten or break the yeast cells. 
The appearance of machine-made bread is also superior, be- 
cause the mechanical mixing arms, being regular in their action 
and dealing with the whole of the bulk uniformly, produce 
perfect texture and better colour. These qualities are often 
missing in hand-made bread, nowadays, more especially when 
the flour is a little off, and they blend new with old flour. 
Then, too, where a dough-mixing plant is installed, you are in 
the position to advertise that your bread is made under sani- 
tary conditions, and invite the public to see for themselves 
how the ‘‘Staff of Life” is made in your bakehouse. The 
dough-mixer never gets livery nor tired; it feels the same 
everv day. ‘‘It takes the ache out of the bake,’’ because it 
does all the hard work, and leaves you in good physieal con- 
dition to look after other work and wants in the bakehouse. 
The man who operates an up-to-date kneading plant can do 
more than anyone else to satisfy the publie with the goods he 
has to sell. 


Where machinery is installed in the bakehouse, special 
care must be taken of the lubrication; whilst modern machinery 
is almost fool-proof, it has not brains; the bearings must be well 
greased, all oil-cups periodically filled, and the operator must 
be careful to see that the grease finds its way where friction 
occurs, or trouble will ensue. : 
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THE “EXCELSIOR” OPEN-TYPE DOUGH MIXER, 


With Elevator & Sifter. Direct driven from motor. Capacity—660 Ibs. flout 
The Ideal Plant for Medium and Small Trades. 


HENRY BERRY & CO. PTY. LTD., All Capitals in Australasia. 
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In purchasing a dough-mixer, care should be taken to 
see that the whole area of the inside of the trough is heavily 
coated with pure tin. An ingredient of dough is salt (sodiura 
chloride), and if the tin be absent, corrosion takes place, with 
the result that the bread is dirty, and the machine quickly 
deteriorates. 


In operating a mixer, care should be taken to allow for 
the drop in temperature of the liquor caused by contact with 
the metal of the trough. When the machine is finished with 
for the day, the trough should be thoroughly cleaned and 
coated with refined vegetable oil. 


Before purchasing a dough-mixing plant, many points 
should be considered. To give satisfaction, the mixer should 
be constructed, so that the operator can see the ingredients 
as they are being mixed. Bakers frequently change the blend 
of flours, and sometimes the dough requires added moisture 
to slacken it, and at other times more flour is necessary to 
tighten the dough to the required consistency. Another feature 
is that the machine should knead in such a way as to just lift 
the dough and not tear it. 


In most large bakehouses, where a loft is available, the 
dough-mixing plant is installed in the loft, the flour being 
lifted into the hopper of the mixing machine by means of an 
elevator. . Before passing into the hopper it is usually passed 
through a mechanical sifter, worked in conjunction with the 
elevator. This sifting process is a great advantage, as the 
lumps of flour are broken, and all extraneous matter elimi- 
nated. 


Where the bakehouse is single storey, the plant is in- 
stalled on the ground floor, 


Hot water is usually supplied to the gauging and tem- 
pering tank by means of a high pressure service through the 
oven insulation, or sometimes a gas or chip water heater is 
installed. 
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SECTION 10. 


Nut Bread (Aerated).— 


Warm honey. 


2lbs. flour. 

2lbs. whelemeal flour. 
loz. cream tartar. 

40z. soda. 

4ozs. sugar. 

6ozs. margarine or lard. 


~ doz. salt. 


4 pint treacle or honey. 

1lb. broken mixed nuts. 

joz. cinnamon, 

3 pints milk (about). 

Sift flours, cream and soda, cinnamon and 


salt thoroughly together. Rub fat in finely. Make bay, put 
sugar and honey in centre, and nuts on outside edge, make all 
into nice dough with milk. Bake in moderate oven. 


Nut Bread (Fermented).— 


4lbs. flour. 

14ozs. compressed yeast. 
loz. salt. 

340zs. sugar. 

4 pint honey or treacle. 
6ozs. fat. 

1lb. broken walnuts. 


Warm honey and water. Dissolve yeast in a pint of water. 
Cream fat, sugar and honey, and draw in part of the flour and a 
little warm milk. Make into nice dough with the yeast water. 
Keep in warm place 24 hours. Knock down, give another hour, 


and work off. 


Nut Bread (Fermented), No. 2.— 


Mix as before. 


6lbs. scone flour. 
2lbs. wholemeal. 
8ozs. milk powder. 
4lb. lard or butter. 
loz. salt. 

1 pint honey. 

1lb. coarse coeoanut. 
2lbs. nuts. 
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INVICTA SEAMLESS BREAD TINS 


Stamped from one sheet of best quality English tinplate 
Upright & Devons 


INVICTA FLUTED ROLL TIN 
To hold 2 x 2 Ib. loaves. Makes a nice looking loaf 
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Honey Bread.— 


50Ibs. flour. 

3lb. compressed yeast. 
3lbs. honey. 

#lb. milk powder. 
10o0zs. salt. 

1b. fat. 


Bring a quart of water to 85 degrees, and stir in the yeast. 
Bring the fat and a quart of water to the boil, and stir in the 
honey and salt. Warm two quarts of water to 8) degrees, 
sprinkle the milk and whisk together. Make into a soft batter 
with part of the flour, and the fat and honey mixture, then 
draw in the yeast, and the rest of the flour and water, enough 
to make a nice dough at about 85 degrees when mixed. Give 
24 hours’ proof, knock down, then give an hour, and work off. 

Cocoa Bread.— 


40lbs. flour. 

Slbs. cocoa. 

albs. honey. 

$lb. condensed milk. 
6ozs. salt. 


Water at heat to make dough at 85 degrees when finished. 
Let come full, knock down, and give another hour. Work off. 
This bread is very nutritious, and keeps moist. 

Where compressed yeast is not obtainable, use a little more 
spon than usual, and then give usual proof. The cocoa keeps 
the dough back somewhat. (In appearance, the finished loaf 
resembles good brown bread.) 

With both Honey and Cocoa Bread, time of fermentation 
will vary according to temperatures. This will readily be 
understood by bakers, and due allowance made. 


Vienna Loaves.—For Vienna loaves, special ingredients, 
and a different process from ordinary bread must be used. In 
fact, to be safe, Vienna ovens should be used for baking. 

There are great variations in the mixtures, and readers 
can take their choice. 


14lbs. flour. 

3ozs. yeast. 

2ozs. malt extract. 

4ozs. lard or dripping. 

3ozs. salt. 

3 pints ma 

2 pints water (about), dependent on flour. 
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INVICTA FLOUR SIFTER 


For power working 
As supplied with Excelsior Dough Mixing Plants. 
Capacity 200 lbs. per minute 
Fitted with bristle brushes revolving over wire mesh screen 
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Make dough well, stand in fairly warm place 14 hours, 
give a good knock up, and allow to stand another 45 minutes, 
then scale off. Mould like a short roll, place between cloths, 
prove well, and just before running in the oven give four cuts 
across with a razor. Keep as free of dust as possible, and bake 
in an oven with full steam supply. Only a Vienna oven will 


given correct results. 


No, 2— 


1501bs. flour. 
2lbs. dripping. 
24lbs. sugar. 
4lbs. milk powder. 
6ozs. yeast. 


No. 3 (American Recipe).— 


34lbs. sugar. 

24lbs. lard or oil. 

+ to 1lb. yeast. 

7 gallons water at 80 degrees. 
Sufficient flour to make a firm dough. 


No. 4 (British Recipe).— 

In Britain little or no sugar is used in Vienna Bread, and 
fat is omitted. 

8lbs. flour. 

2 quarts milk. 
1 quart water. 
34ozs. yeast. 
loz. salt. 

Set a ferment with the liquor, yeast and a little of the 
flour. Should be ready in about 45 minutes. Then dough up 
with the rest of the flour and the salt. Dough should be ready 
in about 24 hours after mixing. 


YEASTS, Etc. 


Zeestos, 

‘‘Zeestos’’ makes excellent bread. So good, that one of 
the best bakers the writer has ever met quitted yeast making 
and adopted the Zeestos method, stating that it saved him time, 
trouble and worry. 

It must be set off with stock. Spontaneous yeast will do, 
provided, of course, that it is in good condition, for the best 
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brew would be spoilt by bad stock. A good method is to make 
a ‘‘maiden’’ with Zeestos, the directions given by the maker 
being: 

8ozs. Zeestos. 

8ozs. sifted flour. 

24 pints water. 

1 medium size boiled potato. 


Boil the potato and then peel. Warm 1} pints of water 
to 115 degrees, and thoroughly dissolve the Zeestos in it. Then 
add the mashed potato and flour, and the rest of the water at 
such a heat to bring all to 110 degrees, and then whisk well. 
Put into a glass or stone jar, and stand in a warm place for 
24 hours until a yeasty head appears, then remove to a cooler 
part of the bakery for two more days, when it is ready for use. 

One and half pints of this maiden stock will start a 6lb. 
brew of Zeestos. The balance may be used for a dough if 
mixed with other yeast. 


6lbs. Mixture of Zeestos.— 
6lbs. Zeestos. 
14lbs. flour (sifted). 
2 gallons water. 
14 pints maiden stock, or 1 pint of matured 
Zeestos. 

Put Zeestos into bucket with one-third of water at 110 
degrees. Mix thoroughly, add the flour, and whisk well, Add 
rest of water at a temperature to bring all from 80 to 85 degrees 
in summer, and 85 to 90 in winter. Add stock and mix well. 
Cover up and let stand for 25 to 30 hours, when it will have 
dropped, then put in the coolest part of the premises. 


In winter, mature Zeestos in the bakehouse. In summer, 
any cool place that is clean. It is not necessary that Zeestos 
should clear before using, though it will clear in time. 


It is better to use a maiden stock from time to time. As 
with spon. yeast, a change in that respect is good. Any yeast 
may go off in time, if continually stecked from brew to brew 
without a change. As previously mentioned, ‘‘Spon’”’ is good 
to stock Zeestos. 


Zeestos should never be used under 24 hours old, and stock 
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“ZJEESTOS” PATENT YEAST 


Suitable for any climate. Produces good texture, flavor 
and colour 


SAUNDERS’ MALT EXTRACT 
BB for Malt or Brown Bread. L for White Bread. 
A popular and reliable improver 


Manufactured by W. SAUNDERS & SONS Pty. Ltd., 
Abbotsford. Victoria. 


Obtainable from 
HENRY BERRY & CO. PTY. igh os 
All Capitals in Australasia 
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should be at least 48 hours old. In very hot weather, only use 
half the stock given previously, but keep full in winter. In 
summer, make Zeestos every second day; in winter, it will do 
twice weekly. Before using, see that all sediment at the bottom 
of the tin is stirred up. If kept more than two days in sum- 
mer, add two ounces of salt to the 6lb. mixture. 


Use 2 pints of matured Zeestos for a 9-hour dough (for 
every bag of 150lbs.), 17 pints for each bag in a 10-hour dough, 
3 pints per bag in 8-hour dough, 4 pints per bag in 7-hour 
dough. 

For a quicker dough than 7 hours, or in very cold climate, 
make a ferment as follows :— 

Ferment for 3-bag dough, 44 hours process.—1 gallon of 
Zeestos Yeast, at least 24 hours old, 8ibs. boiled potatoes, 24]bs. 
sifted flour, 5 gallons water. Put three gallons of water at 80 
degrees into a tub, add yeast, tlour and potatoes, and whisk 
together; take the temperature, and add water that is remain- 
ing at a temperature to bring the whole to 80 or 84 degrees. 
Allow to stand in the bakehouse for 9 to 11 hours, when it will 
have dropped, and be ready. for dough-making. Should be 
ready in 44 hours, but, if hanging back, knock down for half 
an hour. 


Raisin Bread or Buns.— 


ldlbs. flour. 

2lbs. best dripping or lard. 

34lbs. sugar. 

14 pints Zeestos yeast. 

Bun spice. 

Raisins, currants or sultanas, as required. 


Should be ready to scale off in about 8 hours. 


Malt Bread.— 


8lbs. wheatmeal. 
7lbs. white flour. 
lib. lard. 
5ozs. salt. 
5ozs. Saunders’ B.B. Malt Extract. 
$ pint Zeestos yeast. 
Water to make dough a little tighter than for white bread. 


Add a little caramel colour to darken. 


Wheatenmeal or Brown Bread.— 
Same as for malt bread, but omit the lard. 
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THE “EXCELSIOR” DOUGH MIXER 


working on ground floor of Bakehouse. The flour is passed 
through the sifter from the loft above. 
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A Good Dough Formula.— se eae 
13 bags flour (225lbs.). 
14gals. water (approx., according to flour strength). 
341bs. boiled potatoes. 
341bs. salt. 
2lbs. maize syrup. 
3 to 34pts. yeast. 


Short Doughs.—Short Doughs are very useful in eases of 
emergency, and the following table will be found useful as 
a guide. Temperatures are based on winter in Victoria, and 
allowance must be made for extreme summer heats. 


Time is caleulated from the finish of the dough to run- 
ning in the oven. With the first four doughs, more than the 
usual quantity of water may be added. It is wise to increase 
the amount of salt in the longest doughs. 


Unless the flour is very weak, the doughs should be 


knocked down. 
Time. Yeast. Temperature 
of 
Finished Dough. 


1 hour 9 ibs: 11: ove: 
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Dough, with Bakerine.— 
2 bags flour (300lbs.). 
l7gals. water (approx.). 
120zs. yeast (or 44pts. ‘‘Spon.’’ Yeast). 
44]bs. salt. 
1lb. Bakerine. 
8 to 84 hours. 8lbs. dried milk is a great improvement. 
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om Whisk the powdered milk with a portion of the dough liquor, 
then stir through. Adding dried milk to the flour without 
dilution is a mistake. 


An ordinary batch can be made from the above formula 
without either Bakerine or dried milk. 


Milk Bread (from Milk).— 


16lbs. flour. 

4\b. margarine or butter. 
1lb. maize syrup or sugar. 
2qts. scalded milk. 

2qts. water. 


spt. yeast. 
loz. salt. 


Malt Bread.— 
1lb. Saunders’ Malt Extract (for brown bread). 
lqt. water at 160 degrees. 


Mix well and add a handful of flour and stir in. Put on 
ovenstock or other warm place six hours. Then take loz. 
cream of tartar, 40z. soda, loz. salt, 2lbs. wheatmeal, and mix 
thoroughly. When the white dough is knocked down, take 
7lbs. and rub 4lb. fat into it, then the malt, and tighten with 
the wheatmeal mixture. Bake in oval tins, turned upside 
down, in a moderate oven. 


Balloon Buns.— 
6lbs. flour. 
lib. sugar. 
120zs. margarine or lard. 
lqt. warm milk. 


ff 1pt. yeast. 
Make all into light dough, put in warm place, and give 
4 hours’ proof. Weigh out at 30zs.. mould round, and 


let rest awhile: then run the rolling pin over to flatten, then 
double over like turnover tart. Give good proof, lightly wash 
with egg or milk. Moderate oven. 


Digestive Malt Bread.— 
12lbs. wholemeal. 


2ozs. salt. 

6Gozs. cream of tartar. 
4ozs. soda. 

16lbs. dough (full proof). 
$b. lard. 

Qibs. malt extract. 
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THE “INVICTA” PROOFER 


for Buns, etc. Holds 18 trays; is lined throughout with 
galvanized iron ; is fireproof. 
Fitted with copper water vessel, 
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Mix first four lots of ingredients thoroughly. Mix the 
extract in a little warm water, rub lard into dough; make the 
meal mixture into tight dough with malt extract and sufficient 
water, and rub both doughs together. Prove half an hour, 
and bake. The 16lbs. of dough is taken from a white batch, 
either at “‘knock down’”’ or any time after sealing. 


Simple Method for Buns.—Where bakers require only a 
few Buns, the following method is satisfactory :— 


When dough is knocked down, take 8lbs.; add 8ozs. of 
butter, 80zs. of sugar, and 6 eggs. Rub all well together, tear- 
ing the dough thoroughly and tightenine up with just a little 
flour. Buns should be slacker than bread dough. Keep in 
warm place. Weigh off at 240zs., mould round, place side 
by side, wash over with egg or milk, dust rough sugar on top, 
place on greased bun tins a fair distance apart, give good 
proof, and bake. When eggs are very dear, they can be 
omitted. 


For Chelsea Buns, roll out the dough in an oblong sheet 
about a foot wide. Wash the top with milk or egg, and 
sprinkle well with currants and a little sugar. Roll up, and 
cut off pieces to weigh 240zs. Place end up on greased bun 
tins and prove. 


Bun Wash.— 
2ozs. powdered gelatine. 
lqt. hot water. 
4lb. golden syrup. 

Dissolve the gelatine in the hot water, then stir in the 
syrup. Use while warm, and brush on the buns while they 
are warm after baking. If sticky, double the amount of 
gelatine. 


Bun Loaves (by Ferment).— 
20lbs. flour. 
Qbs. margarine or lard. 
3lbs. sugar. 
3lbs. currants. 
Yeast (as required). 
2ozs. salt. 
Take 2lbs. of the flour, 1lb. of the sugar, 5pts. of warm 
milk to make ferment at 75 degrees summer, and 85 winter, 
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Divides accurately 30 pieces from 1 to 5 oz. each 


THE “INVICTA” BUN DIVIDER 
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with Ipt. of yeast. Mix together and let stand two or three 
hours till it starts to drop. Then rub the fat in balance of 
flour, and make all into soft dough. let lie three-quarters to 
one hour. Then seale off and prove, giving 1 to 14 hours in 
tin. For small buns, use 14pts. of yeast, and the same process. 


Hot Cross Buns.— 
7olbs. flour. 
9lbs. butter. 
183lbs. sugar. 
4ozs. salt. 
14lbs. currants. 
3ozs. spice (or essence). 
4pts. yeast. 

Water at 84 degrees warm weather, 90 degrees in cold 
weather. Fat can be melted and added when doughing, or 
creamed up with the 9lbs. of warmed sugar, and then rubbed 
in flour, or fat may be rubbed in finely. If short-handed, it 
is better to make two or three small doughs to follow on in 
succession. Otherwise the last lot will be played out. 

Raisin Bread.— 

10lbs. flour. 

5ozs. fat. 

5o0z8. sugar. 

4lb. dried milk. 
23lbs. raisins. 

2ozs. yeast. 

Water at 90 degrees. 

Put yeast in a little of the water at 85 degrees. Sprinkle 
dried milk on a quart of water at 98 degrees and whisk in. 
Rub fat finely in the flour, then make all into nice dough. 
About six hours’ proof, then another half-hour, but time of 
proof depends on weather. 


SUNDRY POINTS. 


82 degrees is the best temperature for yeast growth. 
The ‘‘dual temperature’’ system is to take 150 degrees as 
a standard. Subtract from that the temperature of the bakery, 
and the balance shows the temperature for dough liquor. 
If weak yeast must be used, take 4ozs. of Bakerine to 
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every bag of flour to be used; add some water at 140 degrees, 
and stir well. When at 90 degrees, add the yeast, and allow 
to stand for a quarter to half an hour while fetching trough, 
ete., then use as usual. 


Crumpets, No. 1— 
4 quarts water. 
6ozs. yeast. 
2ozs. salt. 
2ozs. sugar. 
Tbs. flour. 
4ozs. milk powder. 
A pinch of carbonate of soda. 


Method of Working.—Half a pint of the water should be 
kept back; the remainder should be heated to 95 deg. F. Into 
this put the sugar and yeast, and cover up for a few minutes; 
when the yeast has risen to the surface, stir briskly with a 
wire whisk, then add the flour, and beat until the batter is 
nice and smooth. Cover it up, and stand in a warm place for 
14 hours, then give it a whisk up, scrape down the sides of 
the receptacle, and cover it up again for half an hour. At 
this stage, sieve the salt on to the batter; dissolve the carb. 
soda in the remaining half pint of water, which should be 
nice and warm; take into the mixture, and beat thoroughly. 
Do not overdo the soda, about one-eighth of an ounce is enough 
for the above recipe. Let it stand for about 5 minutes, and 
it is then ready for running off. Fill the hot plate with 
crumpet rings. Those that are filled first will be nearly ready 
to turn when all are filled. Turn with a Palette knife. 


Crumpets, No. 2— 
8lbs. flour. 
6ozs. salt. 
8ozs. sugar. 
3ozs. yeast. 
4 quarts water, at 100 degrees. 


Bi-carbonate soda (baking soda), as much as will pile on 
a threepenny piece, half-pint milk. 
Mix yeast with a little water to break it down, then stir 
in sugar, then some more water, then the flour (first thoroughly 
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GAS HOT PLATES 


For crumpets, pikelets etc. 
Sizes—43 ins. long x 27 ins. wide ; 36 in.s long x 25 ins. wide. 
Plain cast iron. 
Circular plates are also obtainable for where gas is not 
obtainable. These plates are usually placed over a brick 
furnace like that used for a Domestic Copper. 
Wood and coke fuel may then be used. 
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sifted), and the salt. Give a good beating with a whisk, then 
stand in warm place for three hours. Give a knock down, and 
another half-hour’s proof. Mix the soda in the milk, and 
beat well through the batter, the more beating the better. 


Oil the rings lightly, but thoroughly. Use best oil for 
the plate. Have a ladle which just holds the right quantity. 
Allow to bake till the holes burst, then turn the crumpets 
with a palette. There should be just a shade of brown show- 
ing, if cooking is correet. 


Hints Regarding New Flour.—At times, new flour causes 
trouble. In such cases, expose to dry air as much as possible. 
Take the dough as soon as ripe, without knocking down, and 
run in the oven while on the ‘‘green’’ side. 


Lime water is of considerable assistance, and adds to the 
value of the loaf, so no compunction need be felt regarding its 
use. Stir in 2lbs. of lime to 100lbs. of water. Let settle, 
then draw off. Use half of this lime water and half ordinary 
when making dough. 


Weak Yeast.—I{ the use of weak yeast is unavoidable, it 
ean be stimulated as follows:—A little while before getting 
ready for doughing, measure out the yeast required. To every 
dippes, allow 4ozs. Bakerine. Stir this into a quart of water 
at 140 degrees, let cool to 90, and add the yeast. Let all 
stand while pitching the trough, ete. Allow for the extra 
water used, in any ealeulations for quantity. 


Ferment for 300 Loaves.—Thoroughly wash 7lbs. potatoes. 
Boil in their skins, and save the water. Mash and pass 
through strainer. Make up to two buckets at about 85 
degrees, and stir in 6lbs. flour, 3lb. sugar (or $lb. maize syrup), 
1b. Bakerine, 3 dippers yeast. Stir well and cover up. Allow 
to drop, then make into a good dough, a little on the slack 
side, with necessary water and salt. Prove for 24 hours, 


knock down, and give another half hour. Throw out a little 
on the ‘‘green’’ side. 


Salt Science.—Very many bakers are shy on the use of 
salt, particularly in summer. Remember, salt strengthens 
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weak flour, contributes flavour, toughens the gluten, develops 
bread odour, whitens the crumb, retards fermentation. 

An excellent plan is to note the temperatures of flour, 
water, and the air of the bakery at a period when an especially 
good loaf is obtained. Add all together, and adopt that as a 
standard. . 


To ascertain the required heat of the water, take the heat 
of flour, and of air in bakery. Add together, subtract from 
the standard, and the remainder will give the necessary heat 
of the water. 


Yeasts.— 


8gals. water. 

4lb. hops. 

2lbs. bran. 

1dlbs. dried flour. 
5lbs. sugar. 

loz. cream of tartar. 
14lbs. potatoes. 

1lb. salt. 

lgt. yeast to stock. 


No. 2.— 


4gals. water. 

8ozs. hops. 

i4lbs. bran. 

2lbs. dried flour. 

slbs. sugar. 

doz. cream of tartar. 
8lbs. potatoes. 

$lb. salt. 

1pt. old yeast for stock. 


Make as No. 1. 


Brown flour by placing on clean trays, and running in 
moderate oven, turning to ensure uniformity. Boil hops 15 
minutes, add bran, boil 5 minutes longer, strain into tub, and 
cool. Boil potatoes with skins on, first thoroughly cleansing 
and cutting out the slightest sign of decay; mash and strain. 
Add all together. When at 80 degrees (90 degrees in winter), 
add flour, sugar, cream of tartar and stock; whisk well, and 
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-eover up for 36 hours. Ready when it drops. Then add salt. 
A dipper to 200lbs. flour. Takes eight hours in dough in 
summer. 


No. 3.— 
4gals. water. 
Sozs. rice. 
6ozs. hops. 
8lbs. potatoes. 
14$lbs. bran. 
2lbs. dried flour. 
Juice of 2 lemons. 


Prepare as No. 1, boiling riec, bran and hops together, 
and adding lemon juice when adding flour, ete. Stock with 
Ipt. of old yeast. Add lib. salt after working. Dough about 
seven hours in summer. Give full proof, knock down and allow 
to come full again. 


Simple, Old-fashioned Malt Yeast. 
4gals. water. 
4lbs. ground malt. 
4b. hops. 


Boil all above for 20 minutes, then strain, and when at 86 
degrees summer, or 90 winter, add 14lbs. sugar, 1b. flour, and 
a pint of stock. Stir well. Ready to work in 18 hours. A 
dipper to 200lbs. of flour. 


No. 2, with Malt Extract.— 
8gals. water. 
5ozs. hops. 
6lbs. potatoes. 
241bs. flour. 
241bs. sugar. 
1qt. Saunders’ Malt Extract. 


Put hops on with 4gals. of water and boil 20 minutes. 
Potatoes (thoroughly cleansed) in another 4gals. Mash latter, 
keep liquor, and use. Strain off hops. Just bake the flour to 
a light golden colour. When partly cool, stir in malt extract. 
Set off, with quart old stock at 80 degrees summer (90 winter). 
Increase potatoes to 8lbs. in winter. Comes through in 16 
hours. 
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Williamson’s Half-Ferment—Many bakers of other days 
will recall the name of T. P. Williamson, of Yass, N.S.W., with 
pleasure, for he devoted great study to the art of baking, and 
a book from his pen, now out of print, contained information 
of considerable value. 


As the “‘half-ferment’’ system was recognised as valuable 
by Mr. Williamson, it was thought it would be appreciated if 
details were given to present-day operators. 


Take half the water required for a dough. Thus, for a 
batch of 280, requiring, say, 23 gallons, take 114 for ferment 
and 114 when doughing. Thoroughly clean 14lbs. of potatoes, 
boil, mash and strain, retaining the water. Add it to the 
balanee of 1ldgals., and bring all to 80 degrees in summer and 
90 in winter. Add 4lb. maize syrup, T7lbs. flour, 10pts. yeast, 
and stir up well. This will not hurt to lie after dropping if 
required. 


When ready, strain into trough, add balance of water and 
5 to 54lbs. salt. Make the dough well, doubling up each piece 
when cut. Give an hour’s proof in winter, and less in summer; 
then cut over and give another 15 minutes. Do not let it prove 
in ordinary way—if it gives off gas it is overdone. 


Malt Yeast No. 2.—Mr. Williamson kindly extended per- 
mission to reprint the foregoing formula, and stated his method 
concerning stock was to set aside the required quantity as soon 
as the bulk had worked through; allow the quantity set aside 
to settle, and then pour off the liquor, as that eontained the 
bacteria. 


The author’s method differed to this extent, that the liquor 
poured off was replaced by water which had been boiled and 


cooled. 


The No. 2 Malt Yeast differs from others in that the in- 
gredients, with the exception of the hops, are added in a raw 
state. It is the easiest to make and to keep right. 

4eals. water. 

4ozs. hops. 

4]b. sugar. 

14]bs. flour. 

4lbs. ground malt. 
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Bring water to the boil, add the hops, and boil 5 minutes, 
then remove from fire and allow to cool with the hops in it. 
In summer, boil the hops in the morning, and allow to stand 
all day, as it will take no harm while the hops are in the 
liquor. 


In the afternoon, when cooled to 85 degrees Fahr., strain 
off the liquor and squeeze the hops, add flour and sugar, malt, 
and a pint of stock, and stir vigorously. Store where the tem- 
perature will be kept at 85 degrees. If cold, keep in the bakery. 
If hot, wrap a wet sack around, and stand in water where the 
sack will touch it, and so keep the cask and contents cool. 
When working properly, it will throw up a thick head, con- 
sisting of the ground malt husks; after about 12 hours, the 
head will break through and sink back into the liquor. The 
latter may be stirred up twice during fermentation, as it helps 
to extract the saccharine matter from the malt, and aerates the 
yeasts. Can be used 18 hours after stocking. Strain after 
working through, or when used for dough. 


Troughs.—In these times, when suitable timber is very 
difficult to obtain, it is a good plan to process new troughs 
by a method that has been found efficacious. 


Throw a sack of slacked lime in the trough, fill the trough 
with water; dissolve the lime, and allow to soak for about 48 
hours; then pour water off, and the lime in the bottom of the 
trough will be of the nature of a thin paste. Rub this well 
into the inside of the trough, allow to dry, then serape the 
lime off with a dough seraper. After the trough has been 
thoroughly dusted out, give it a coat of pure Peanut Oil. 
This practically makes the inside of the trough waterproof. 


Many bakers have found this system of treating new 
troughs very satisfactory. 
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SECTION 11.-HAND-MADE BISCUITS. 


In almost any shop, a trade for hand-made biscuits can 
be cultivated. In some places, they come in excellently as 
‘‘time-fillers,’’ but should be cut out where overtime appears 


on the sheet, as it is impossible to compete in price with the 
factory article. 


All the biscuits given in this book should be ‘‘tossed” 
together, for rubbing the dough toughens and makes the line 
poorer. 


Sifting the flour and aerating materials together. If 
‘‘Vol.’’ is used, it should be very finely powdered, and either 
well mixed through the flour, or stirred through the sugar. 


Rub the fat finely through the flour, make a bay, put in 
sugar, eggs (if any), essence, and stir together. Then add 
the milk and stir. Draw in the flour, and toss or press to- 
gether. Do not rub. Give a short rest, pin out, and bake in 
a moderate oven unless specially directed. There is no need 
to oil the tins, but see they are well cleaned, as spots show 
readily. 

Margarine may be used wherever butter is specified, or 
half butter and half margarine. Coarse sugar is unsuitable 
for biscuits; either castor or very soft sugar should be used. 
“Vol.” is an abbreviation of ‘‘Volatile,”’ a rising agent used 
for biscuits, as the doughs do not soften as with scone flour. 
If not obtainable, use one pound of scone flour in place of $oz. 
“Vol.,’’ cutting down the plain flour to that extent. The 
strength is not quite the same, but is the nearest that can 
be attained for easy weighing. 


Italian Biscuits—3lbs. plain flour, 1lb. butter, Lb. soft 
sugar, 6 eggs. This is a rich biscuit, and the butter (or mar- 
garine) should be creamed with the sugar, and eggs and flour 
added, as for cakes. Usually cut into diamond shape, about 
as thick as three pennies one over the other. 


Lemon Derby.—2lbs. flour, lb. butter or margarine, IIb. 
soft or castor sugar, 4 eggs, oz. ‘‘Vol.,” glb. small currants, 
6 drops ‘‘Invicta’’ essence lemon. Little milk, if necessary. 

Lemon Biscuit.—3lbs. flour, 1b. butter, 14lbs. sugar, 6 
eggs, t02z. ‘““Vol,’’ 8 drops of ‘‘Invicta’’ essence lemon, 
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femon Drops.—4lbs. flour, 3lbs. sugar, 1lb. butter, 10 
eggs, toz. ‘‘Vol.’’ Mix as cakes, put into Savoy or Meringue 


Bag with plain tube, and drop on to oiled tins, covered with 
white paper, about the size of a florin. Bake in fairly good 
“oven. Wet the back of the paper with a brush to secure 
removal. 


Moss Biscuits.—2lbs. flour, lb. sugar, $lb. butter, 4 eggs, 
toz. ‘‘Vol.’’? Mix fairly tight, roll into round lengths, cut 
off in pieces about size of walnut. Press through a fairly 
fine sieve, place on tin with the part cut off after passing 
through sieve touching the tin, and bake in moderate oven. 
An unusual biseuit—a real ‘‘old-timer.’’ 

Queen Drops.—3lbs. flour, 2ibs. sugar, 2lbs. butter, 24 eggs, 
llb. small currants, toz. ‘‘Vol.’’ Mix as directed for Lemon 
Drops. Work off in same manner. 


Spice Nuts.—dlbs. flour, 5lbs. brown sugar, #lb. butter, 2 
ozs. each of spice and ground ginger, toz. ‘‘Vol.,” 134 pints 
treacle (warmed to make mixing easier). Litttle water if 
necessary. Cut with small round cutter, and put on oiled 
trays, allowing room to spread. Oven on slack side. 


Seed Wine Biscuit.—7lb. flour, 2lbs. sugar, 1lb. butter, 
2ozs. ‘‘Vol.,’’ 30zs. carraway seeds, about quart milk to mix. 


Shrewsbury Biscuit.—3lbs. flour, 180zs. sugar, 18ozs. butter, 
6 eggs, toz. ‘‘Vol.’’ Pin out thin, and when ready for cutting, 
strew top thinly with sugar, and just run roller over to 
press in. Or wash lightly with milk after cutting, and dip 
in sugar. The trouble about the first method is that the 
seraps are over sweetened. 


Seed Lunch.—4lbs. scone flour, 13lbs. sugar, 1lb. butter, 8 
eggs, 8ozs. carraway seeds, few drops ‘‘Invicta’’ essence 
lemon, milk if required. 


Savoy Biscuits—14lb. flour, llb. eggs, llb. sugar; beat 
as sponge cakes till very light. Put through bag, and finish 
as directed for Queen Drops, but dust well with icing sugar 
before baking, shaking off the surplus by lifting up the 
corners of the paper, and tipping off the sugar on to the table, 
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Vanilla Biscuits.—2lbs. flour, 1lb. butter, 1b. sugar, 4 
eggs, 10 drops ‘‘Invicta’’ vanilla, toz. ‘‘Vol.’’ Milk if re- 
quired. Usually cut oval. 


Tunbridge.—2lbs. flour, #1b. each of sugar and butter, 4 
eges, 8 drops ‘‘Invicta’’ almond essence. When rolled out 
to thickness, go over the top with faney Tunbridge Roller, 
which impresses a design. 


Shell Biscuits.—-2lbs. flour, 4lb. each of butter and sugar, 
doz. ‘‘Vol.’’ Enough milk to make a firm dough. These 4is- 
cuits were finished by rolling out about twice the thickness 
of a penny, cutting into small squares, and pressing, one at a 
time with the scraper or knife, on an iron block with small 
ridges. The results was a biscuit remarkably like a sea-shell. 
As the irons are not obtainable, nail a wooden butter pat 
on a heavy block of wood, and use that. Usually, the lines 
of the block ran right away from the operator—not left to 
right. 


Walnuts and Kernels.—44lbs. flour, 24]bs. sugar, 1b. but- 
ter, 3 eggs, toz. ‘Vol.’ Milk to mix to firm dough. Small 
pieces were pressed in wooden blocks, knocked out, tinned 
and baked. The kernels were afterwards stuck to the nuts 
with a touch of icing sugar. The latter were baked pale, to 
show by contrast. A showy line, but too slow for regular 
sale, unless a high price is obtained. 


Cocoanut Biscuits.—5lbs. flour, 3lbs. sugar, 1$1bs. butter, 
1lb. fine cocoanut, 1 pint eggs, toz. ‘‘Vol.,’’? about half pint 
milk. (If sour milk can be obtained, add 4oz. soda.) 


Rice Biscuits.—2lbs. rice flour, 2Ibs. ordinary flour, 2lbs. 
sugar, 1lb. butter, $0z. ‘‘Vol.,’’ 1 pint milk (about). 


Fancy Biscuits—6lbs. flour, 2lbs. scone flour, 2lbs. butter, 
Albs. sugar, about 1 quart milk. Any cutters. Can be finished 
by washing with milk, and dipping in sugar, cocoanut or 
nonpareils, or leaving plain, and icmg after baking with soft 
icing made from ‘‘Royal’’ icing, withot any acid, and softened 
by adding as much water as egg (after beating up), and then 
tightening with icing sugar, till it will just spread. 
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Ginger Nuts.—6lbs. flour, 2lbs. scone flour, 4lbs. brown 
sugar, 14]bs. margarine, 4lbs. treacle, $oz. ground ginger, little 
water. Mix the night before required. Roll into strips little 
thicker than finger, cut off, stand on end on oiled trays. 
Moderate oven. 


Ginger Nuts (2).—9lbs. flour, loz. soda, toz. tartaric acid, 
44lbs. white sugar, 4lbs. treacle, 7ozs. ground ginger, 1lbs. 
margarine, about a quarter dipper water. Crush acid and 
soda, sieve well with the flour and ginger to mix; rub in the 
fat, warm treacle, make a bay, put sugar in, then treacle and 
water. Cut with small round cutter, and place on to well- 
oiled trays. Moderate oven. 


Orange Drops.—8lbs. flour, 6lbs. sugar, loz. ‘‘Vol.,’’ 14 
pints water, ‘‘Invicta’’ orange essence, little colour. Cool 
oven. a 


Arrowroot Biscuits.—2lbs. arrowroot, 2lbs. flour, 2lbs. 
sugar, 1lb. butter, $0z. ‘‘Vol.,’’? 1 pint milk. Oval cutter. 


Almond Macaroons.— 
241bs. almond paste. 
1 pint egg whites (or equal measure albumen). 
1}lbs. castor sugar. 
14]b. erystal sugar. 
2ozs. rice or cornflour. 


Rub a little egg-white into the almond paste to soften, then 
rub all together thoroughly. The mixture should be just soft 
enough to retain shape when forced from the bag. 


It is a good plan to mix the day before required, and to 
leave in a pan. Then, just before laying out, give a good 
beating. 

Use a Savoy Bag and plain tube. Drop on to wafer paper, 
and bake in a slack oven. 


Brandy Snaps.— 
Ib. soft sugar (or light brown). 
$lb. flour. 
dlb. margarine. 
about one-eighth pint water. 
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SPECIAL FORMULAS 


The undersigned is prepared to supply full directions for 
Lemon Peel Manufacture, Fruit Jellies, Jams, Patent Icing 
(soft & white), Special Almond Icing, and to give correspond- 
ence Courses in Commercial Cake Decorations, Piping 
Flowers, Cake Plaques (chocolate or sugar), Cake Painting, 
High Class Confectionery, Chocolates, Fillings, etc., to the 
Trade Only, 

FRANK B. WITHERS 
7 Walsh Street, Coburg, 


Victoria 


ADJUSTABLE ICING TABLE 


A great improvement. 
May be operated at any angle. 


1B9 


THE AUSTRALASIAN BAKERS’ MANUAL 


Rub the margarine finely into the flour, dampen the sugar 
with a little water, and rub together to a soft dough. Do not 
overdo the water, as sugar preponderates in the mixture. 


Roll out into strips, cut into pieces the size of a large 
walnut. Place on to well-oiled trays, allowing ample room, 
as they should spread to several times the size of the piece. 
Flatten with the hand. Bake in an oven (just too slack for 
sponge cakes) till a golden colour. They will be quite soft 
when finished. When nearly set, turn over by slipping a 
palette knife under. They cannot be removed if allowed to 


remain in the tins till cold. 


African Biscuits.— 
15lbs. flour. 
3lbs. margarine or butter. 
74lbs. castor sugar. 
1 quart eggs. 
1 pint milk (about). 
As much ammonia as will pile on 1/-. 
Essence lemon. 


Rub fat in flour, make bay. Mix up eggs, sugar and 
ammonia together. Add milk, and make into a fairly stiff dough 
by tossing together (not rubbing). Pass through the biseuit- 
forcing machine, and bake off in sound oven. Failing ammonia, 
use 2lbs. scone flour, 13!bs. plain, and sift well together. 
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WEIGHTS AND MEASURES. 


Liquid Measure. 


003961 eubie inches of water .. .. 1 grain (gr.) 


BR rs i ee oy ka k pemnyweight (dwt.) 
20 penny se ee eel a Ounee: Ox.) 
meniees re i ieee ee pO I) 

POSS a Vk ve ee OO BPRS, 

Imperial Avoirdupois Weight. 

Pn ican (08 yi. a. cae ss Ouee. (Oz.) 
Cah ee es. eo ea pound Gb) 
ee es ee ee Ss atone (st) 
Me gangs = ee .  P querter (ar) 

aunt .. 4°. es. | L ondredweight (ewt.) 
oy Wundredweiehia 25.1%... 9s. 1 ton 

PONE wou ee Ss uo OOD: pains 

mae of Stones. 

Imperial .. .. .. .. 14 lbs. Smithfield.......-. 8 lbs. 
Dutch or Troyes .. 173 lbs. The cwt... .. .. .. 112 lbs. 
Edinburgh (Trone) . 22 lbs. The central .. .. .. 100 Ibs. 
Glasgow a 994 lbs. The score .......- 20 lbs. 
Ayrshire i 24 \bs. 


Imperial Measures of Capacity. 


5 ozs. of water .. 1 gill 

4 gills .. 1 pint (pt.) 

rae eS. aes 1 quart (qt.) 

TET Cig #: Gag teen age aap 1 gallon (gal.) 

P SAUONS, 2 uo. 1 peck (pk.) 

UE a A is aa ON 1 bushel (bus.) 

BR nels 0. 1 quarter (qr.) 

one week 

ROeernin Se eee ee ee ee 1 seruple (sc.) 

ME PUDIEN 3 pocket w= 3s 1 drachm (dr.) 

2 ee ee 1 ounce (0z.) 

12 ounces .. .. eh ek spemnd, (Ip.) 
noe and Flour Weight. 

4 lbs. 54 ozs. Imp. .. -- -- ++ => 1 qr. loaf 

ite AC gee Tein: Gig w ens t half-peck loaf 

17 lbs. 6ozs. Imp. .. . es 1 peck loaf 


A peck or stone of Aaa. is 14 lbs. A bushel of flour is 56 
Ibs. A sack (Australian), 156lbs. 
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corn Measures. 


Bo quarts <2... 6 ae ee 1 pottle 
@ pottles 6 ee ee 1 gallon 
2 gallons .. : 1 peck 
A (peeks 2. 2. ae ow es 1 bushel 
2 bushels .. .. 1 strike 
4 Yushele 6c. Sees 1 coomb 
A*hosheis gio woes oe eee 1 sack 

2 coombs or 8 bushels .. .. .. .- 1 quarter 
& quavters o.oo 1 chaldron 
5. quarters... 5. - een uc ke 

2 loads or 10 cractens Pepe eno A ek 


The gallon has the same cubic capacity in all Imperial 
measures, i.e., 2774 cubic inches, or = 10 lbs. of distilled water 
at 62 degs. Fahr., and barometer at 30 inches. The bushel is 
1.28 cubic feet; 19} inches diameter and 184 inches deep. 


Wool Weight. 


7 lbs. Avoirdupois .. SN aes 1 clove 
14 lbs. a or 2 cloves .. 1 stone 
28 lbs. a 2 shoes =" 1 tod 

182 lbs. e oe GE ME oe ee 1 wey 
364 lbs. » 2 weys. ek ai 
4368 lbs. 2 1 Mae as a a 


20 lbs. La score and 240 lbs., or 12 scores 1 pack 
In practice, wool buyers paniebees reckon 30 lbs. to the 
tod. 
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